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ROAD BIRDS ... a series by Ethyl Corporation 





THE 


, Wide-Eyed Gander 


This bird spends more time looking 
at the chicks on the sidewalk than 
he does watching the road ahead. 
When he spots a passing beauty 
watch out! There's no telling 
where he and his car will wind up. 
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ee 


calls for undivided attention. He keeps 

his eyes and mind on where he's going... 
a is extra-—careful when he's in traffic. 

— _ The Smart Bird is also careful when it 

comes to buying gasoline. He buys "Ethyl" 
gasoline. "Ethyl" gasoline has a high- 
octane rating that lets you enjoy full 
power...gives greater driving pleasure. 











DRIVE 
MORE 


...it gets cheaper 
by the mile! 


Its smart to use 
Ethyl’ gasoline / 
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February travel. 


im and beyond the West 


Skiing... 

As every skier is happily aware, the snow 
came early this year. The snow pack is 
deep, and more skiers than ever are head- 
ing for the mountains. 

To those who ask, “Should we make ad- 
vance reservation?” we say they are more 
in order this year than last year if you 
have a preference for a certain resort. At 
the same time, we don’t wish to dis- 
courage the spur-of-the-moment “Let’s go 
skiing this weekend!” family. You can 
practically always find some place to stay, 
although it may not be quite your first 
choice of accommodations. 

Where to stay is only one of the questions 
that sometimes confounds the family who 
plans to go skiing. Sometimes it’s, “Can 
we find a place with baby sitting service?” 
Or, “How much do children’s ski lessons 
cost?” Non-skiers sometimes want to 
know where to rent snowshoes or where 
they can find an ice skating rink. And 
almost every skier is interested in the new 
ski developments that come along every 
year or so. 

With such questions in mind, we queried 
resorts in winter sports areas of northern 
California and Nevada. The following 
answers may be helpful if you’re planning 
a skiing weekend for the family: 

Baby sitting service. Northern California 
resorts with baby sitting service include 
Squaw Valley, Sugar Bowl Lodge, Yo- 
semite Lodge, and the Ahwahnee Hotel 
(all charge $1 per hour). At the new Cisco- 
Tunnel Mountain ski area (formerly Au- 
burn Ski Club) on U. S. Highway 40, you 
may arrange for baby sitting service. 

In Nevada sitter service is available at 
Mount Rose Ski Bow] (75 cents per hour). 
Ski lessons for children. Among resorts 
with ski classes for children are: Beacon 
Hill Lodge, on Highway 40, ($2.50 for ¢ 
2-hour lesson); Squaw Valley ($3 for 
hours); Sugar Bowl Lodge (on weekends, 
if demand is sufficient, $2.50 for 2 hours); 
the Nebelhorn, at Echo Summit on U. S. 
Highway 50, ($2.50 for 2 hours). At 
Yosemite’s Badger Pass, children up to 10 
may join the regular classes at a half-price 
rate (or $1.25 for 2 hours). At Cisco- 
Tunnel Mountain ski area, children’s 
classes ($1 for 1 hour) are held when at 
least 10 youngsters wish instruction. 

In Nevada, Mount Rose Ski Bow] charges 
$2.50 for a half-day lesson; Reno Ski Bowl 
charges $1.50 for a 14-hour lesson. 
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Ski equipment rental. Skis and poles for 
children may be rented at almost all de- 
veloped ski areas. At many major resorts, 
the charge is between $1.10 and $1.50 per 
day. At Sugar Bow! it is $1.50 for the first 
day, $1 for each day thereafter. At Squaw 
Valley, it is $2.50 per day. 

Rental charge for boots is 50 cents a day 
for children under 14 at Reno Ski Bowl; 
75 cents at Sugar Bow] Lodge; $1 at Cisco 
Grove Resort, Beacon Hill Lodge, Cisco- 
Tunnel Mountain, Pinecrest Lodge, the 
Nebelhorn, and Mount Rose Bowl; and 
$1.50 at Yosemite and Squaw Valley. 
Snowshoes aren’t widely available. Only 
places reporting rentals in our survey are 
Yosemite (75 cents per day, 50 cents per 
half day) and Beacon Hill Lodge ($2.50 
per day, plus $20 deposit). However, you 
are very likely to find a few snowshoes for 
rent at other smaller ski areas. 

Ice skating. The only regular rinks in 
northern California are in Sequoia Na- 
tional Park (Lodgepole Skating Rink) and 
in Yosemite Valley. The availability of 
skating in other areas is more variable, 
depending on the weather. There’s early 


LEN BOUCHE 
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Sailing classes at Oakland's Lake Merritt 


teach youngsters how to rig a sail on this 
Penguin boat and how to sail the craft 








season skating on Reflection Lake in Las- 
sen Volcanic National Park. In the Snow- 
men’s Hill area at Mount Shasta, there’s 
early season skating at Castle Lake (12 
miles from Snowmen’s Hill) and winter 
skating at Abrams Lake (3 miles from 
Snowmen’s Hill). There are 2 skating 
ponds at Toll Gate Hill (near Quincy) 
one at Long Barn (in Tuolumne County), 
and one at Shaver Lake (50 miles north- 
east of Fresno). 

New ski areas. Cisco-Tunnel Mountain. 
This ski area on the site of the old Auburn 
Ski Club (a few hundred feet from Cisco 
Grove) has 2 new “flying saucer” or disc- 
type lifts: a 1,295-foot Poma lift, and a 
500-foot Austrian-Schroll lift. It also has 
a 600-foot rope tow and some gentle 
slopes for beginners. 

Heavenly valley. This extensive develop- 
ment near Bijou, at the southern end of 
Lake Tahoe, opens up a 180-acre ski area 
on the slopes of Monument Mountain. 
Facilities include a 4,000-foot double chair 
lift and 3 championship runs (the 1-mile 
Gun Barrel run for experts, the 2-mile 
Corkscrew run for advanced intermedi- 
ates, and the 3-mile Hogsback run for 
intermediates). There are also 2 rope tows, 
a couple of jump hills, a ski shop, warming 
huts, and a ski school. 


Or sailing... 

If you have a would-be junior sailor in the 
family, we suggest you look into the sail- 
ing classes that the Oakland Department 
of Recreation sponsors. Better put your 
child’s name on the waiting list if you’re 
interested in the next 6-week session that 
begins on March 4. Size of the classes is 
limited to 50 youngsters between 11 and 
16 years. At the present time, youngsters 
need not live in Oakland to be eligible for 
the classes. 

Classes are held at Lake Merritt on Sun- 
days between noon and 5 p.m. About half 
the course is devoted to the theory of sail- 
ing, navigation rules, maintenance and 
rigging of boats, and the essentials of 
water safety. The other half of the ses- 
sion involves actual sailing in 12-foot Pen- 
guin boats. 

Only cost for the course is a $3 registra- 
tion fee. Youngsters must be able to swim. 


Or driving... 

Considering the vagaries of February 
weather, we won’t hazard even a guess 
about what this month’s 29 days may turn 
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S Go Western, young gal, and put new sparkle ee 
into your home, by decorating your furnishings 

> with authentic WESTERN RANCH BRANDS. 
Choose one and make it your own, or mix ‘em 
and motch ‘em. it's easy. Use PRANG TEM 
THE COLORS to “brand” draperies, t ‘ 
cloths, and other fabrics [including clo : 
Use PRANG DEK-ALL COLORS for china, glass: 
ware, metal ond other hard-surfaced objects 
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up. However, with even a week of warm 
days between rain storms, many of our 
muddiest dirt roads generally become dry 
enough for driving. 

When weather is favorable, we suggest the 
San Andreas Valley Road (sometimes 
called Sawyer Camp Road) as an interest- 
ing route for bird watching. 

This narrow, partly dirt and partly 
gravel-surfaced road in San Mateo 
County parallels the Skyline Boulevard to 
the west for 6 miles between Millbrae 
Avenue (out of Millbrae) and Crystal 
Springs Road (out of San Mateo). It 
skirts the southern tip of San Andreas 
Lake, winds through the rift canyon of 
the San Andreas fault, and runs along the 
upper arm of Crystal Springs Lake. 
Along this route you will see hundreds of 
ducks and gulls and grebes. There’s 
usually a long row of them perched on a 
log boom across the water. Around the 
edges of the lake, you see them splashing 
and diving amid a cacophony of shrill 
squeals and harsh honks. Sometimes you'll 
hear the far-off call of a loon. 

Don’t count on finding picnic places along 
this stretch of road—the fenced lands on 
either side are part of the San Francisco 
Game Refuge and the watershed of the 
San Francisco Water Department. 


Road report... 

Northern California highways damaged 
by the big storm are slqwly getting back 
to working order. Progress of repairs 


largely depends on the weather during the 
next few months. In any event consider- 
able repair work will run well into next 
summer. 

As we go to press (mid-January), this is 
the status of the following roads: 
Redwood Highway. Now open to all traffic. 
This piece of U. S. 101 took the worst 
damage and is barely passable in places. 
Three controlled sections between Lay- 
tonville and Eureka cause driving delays. 
U. S. 299. Still subject to controlled traf- 
fic. A good many wash-outs and some 
bridge damage between Arcata and 
Redding. 

U. S. 40A. Fourteen-mile section of 
Feather River Highway east of Oroville 
(between Pulga and Storrie) still closed 
because of wash-outs and large slide. 

U. S. 40. Now open to all traffic. A detour 
in vicinity of Dutch Flat. 

State 1. Route north of San Francisco 
presently open to light traffic. Rough 
stretches from Sonoma County north 
Route south of Monterey open to light 
traffic. Several detours due to bridge 
damage. San Carpojoro bridge, north of 
San Simeon, to be replaced next summer. 
State 140. All-Year Highway to Yosemite 
open only as far as El Portal; closed be- 
tween El Portal and valley floor. Only 
accessible route into Yosemite via south- 
ern approach on State 41 out of Fresno; 
open 24 hours a day. 

State 198. Closed between Lemoncove and 
Sequoia National Park; opening soon. 





For travel planners, 
a February check list 


@ In the Pacific. Here are some of the 
new services that will increase travel op- 
portunities this summer: 

@ The sailing of the La Guardia, a steam- 
er tentatively scheduled for service from 
San Francisco to Honolulu with 1-class 
accommodations for about 700 passengers, 
is still subject, as we go to press, to 
Federal Maritime Board approval of its 
purchase. Pacific Far East Lines is agent for 
the ship, which is to sail at about 12-day 
intervals. Current steamship service to 
Hawaii includes Matson Line’s 1-class 
Lurline, sailing every 12 days from San 
Francisco or Los Angeles; the American 
President Lines’ President Wilson and 
President Cleveland, sailing every 3 weeks 
from Los Angeles and San Francisco; 
freighters, and lines whose ships stop at 
Hawaii on their way to other ports. 

New Pacific steamship service scheduled for 
1956 also includes 3 new passenger-carrying 
freighters to the Far East and around the 
world. These will be sister ships to American 
President Lines’ new President Jackson, al- 
ready in service, Matson Line’s Mariposa is 
scheduled for direct service to Samoa, Fiji, 
Tahiti, New Zealand, and Australia, via 
Honolulu, in October, to be followed about 
2 months later by the Monterey, on the 
same route, Orient Line, which has 4 pas- 
senger ships in regular service to Pacific 
islands and Australia, will offer Pacific 
cruises this year. 


@ The 63 weekly airline flights from the 





West Coast to Pacific areas will increase to 
66 by June, with Pan American making a 
fifth weekly flight to Hong Kong and 
Bangkok, and Japan Air Lines a fourth to 
Tokyo and a second to Hong Kong and 
Bangkok. 

@ Pago Pago in American Samoa becomes 
a scheduled airline stop on January 24, 
when Pan American Airlines begins regular 
monthly flights from Nandi Airport in Fiji. 
These flights are available only to trans- 
Pacific passengers flying from the West 
Coast or Hawaii, and are made on DC-4’s, 
the largest planes that can land at Tafuna 
Airport in Samoa. Round-trip fares from 
the West Coast are $1,035 first class, 
$799.20 tourist class, plus 10 per cent Fed- 
eral tax. 

@ South Pacific Airlines has announced 
that 40-passenger flying boats will fly from 
Honolulu to Papeete, Tahiti, with a stop at 
Christmas Island. The inaugural flight is 
planned for July, in time for the July 14 
Bastille Day celebration, Tahiti’s major 
holiday. This airline also contemplates 
charter flights to other South Pacific 
islands, many of them inaccessible by land 
plane. Tahiti is currently served by TEAL 
(Tasman Empire Airways Ltd.) once every 
2 weeks, from Suva, Fiji. 


What a travel agent can do for you: 
Provide information on tours; reserve space 
on air, rail, bus, and steamship lines; make 
hotel, ranch, and resort reservations; take 
care of trip planning, including side trips 
and special events, Most agencies do not 
charge for arranging transportation, “pack- 
age” tours, or accommodations, but some 
may charge for “custom” tour services. 
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It's that 
amazing purple motor oil 


AMERICA’S FINEST MOTOR OIL, here poured into clear 

crystal to show you its unique color, prolongs your engine’s 
trouble-free performance for thousands of miles. Purple 
Royal Triton — now in new all-weather 5-20 and 10-30 grades 
at new car dealers and service stations in most areas 

of the U.S. and Canada and Union 76 Stations in the West. 


~-PURPLE|ROYAL TRITON 


sap 





| UNION OIL COMPANY of CALIFORNIA 


The West's Oldest and Largest Independent Oil Company 


FEBRUARY 1956 








S-A-S offers low tourist rates on the 
direct polar route. Only $716 round 
trip Los Angeles to Paris or London 
or Copenhagen .. . take your wife, 
too, for only $478 on the thrifty S-A-S 
Family Plan (through March 31). 


LOS ANGELES: 9474 Wilshire Bivd., Beverly Hills 
SAN FRANCISCO: Pacific Bldg., 821 Market St. 
SEATTLE: 3328 White Building 


SCANDINAVIAN 


AIRLINES SVSTEM 
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PERFECT PLACE TO WINTER VACATION! 


Thousands of smart winter vacationers love life in beautiful, balmy, 
sunny San Diego. Where else .. . world-famous sailing 
and fishing, winter sports, desert resorts, Old Spanish Missions, 
Mt. Palomar, lovely La Jolla, Coronado, Oceanside... much, 
much more plus the fun-filled foreign flavor of fascinating, nearby 
Old Mexico featuring year-round Jai Alai and Thoroughbred Racing? 
Our free folder's a revelation ... see it! And come 
to life and relaxation in clear, sunny San Diego soon. 


AMERICA’S ONLY 






-_—ian 


ee By AES SS Sey 
and neighboring old mexico 


Some mananonesonnes MAIL COUPON FOR FREE FOLDER*~~~~""—==~~~~~-==" 
San Diego Convention & Tourist Bureau, 924 2nd Ave., San Diego, California, Dept. 34! : 
NAME : 

) 
ADDRESS : 
CITY ~ AER, . 














Spring is the time for trips 
with garden touring 

Right now, when we can see few indica- 
tions of winter’s waning, it’s time to think 
about trips that take you where gardens 
are at their loveliest in early spring. For 
those travelers who have a special fond- 
ness for flowers, and who may be on the 
East Coast this spring, we give thumbnail 


GRACE M. MILLER 
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Magnolia Gardens, Charleston. Patterns 
of light and shade that fall across moss- 
hung trees and quiet pools especially 


intrigue gardeners and photographers 


sketches of four of South Carolina’s fa- 
mous gardens. 

Magnolia Gardens, northwest of Charles- 
ton on State 61. These gardens border the 
Ashley River. They are planted with 
azaleas, camellias, magnolias, and many 
other flowering shrubs. Paths tunnel 
through azalea thickets, past loblolly 
pines and live oaks, through arbors of 
roses, and around ponds and lakes. 


Camellias bloom between December and 
the first of March. Azaleas are at their 
best between March and mid-April. 
Middleton Gardens, also on State 61 and 
northwest of Charleston. These gardens 
are said to be the oldest landscaped ones 
(Continued on page 11) 





Middleton Gardens, Charleston. Visitors 
who ramble through this old estate (land- 
scaping started in 1741) walk across foot 
bridges under arches of wisteria blossoms 
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Travel to Chicago 

aboard the train 
chosen to star in 

“Cinerama Holiday”! 












Chances are you'll never find yourself hurtling down a Swiss mountainside on a bobsled, 
or zooming through space in the cockpit of a jet fighter plane, but there’s one 

travel adventure in “Cinerama Holiday” you can enjoy in person. And that’s to cross 
the country aboard the famous Vista-Dome streamliner, the California Zephyr. 


Upstairs in one of the five Vista-Domes, you look up, look down, look all around as 
the magnificent scenery unfolds before you. You wind up the entire length of 
California’s Feather River Canyon...cross the High Sierra...travel for hundreds 
of miles through the mighty Colorado Rockies. What’s more, you see 

all this unspoiled wilderness during daylight hours! 


Pullmans...Chair Coaches...Buffet Lounge...Observation Lounge 
...through Pullman San Francisco-New York 


(From most California points you can go to Chicago via San Francisco without additional fare) 


wstavome C///Q/Mad LEWIT 


SAN FRANCISCO -OAKLAND >: SALT LAKE CITY> DENVER > CARICA 


For illustrated California Zephyr booklet, write J. J. Hickey, Dept. S, 
Western Pacific, 526 Mission St., San Francisco 5, 
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In Perfect Comfort 


ENJOY YOUR SUN 
at this beautiful resort hotel 





Everything for a good time, at your door; 
even own private, wncrowded 18-hole 
championship golf course..Lunch at 
pool where everyone suns and meets .. 
Return home really relaxed and rested. 


For pictorial folder—Write Manager 


ARIZONA BILTMORE HOTEL 
Box 22, PHOENIX, ARIZONA 


























PALMS RESORy, 


Coen Palins cs 
Maui Palins 


moin office REEF HOTEL, WAIKIKI 
for free color brochure 
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right on Waikiki Beach 


Represented By 
GLEN W. FAWCETT ASSOCIATES 
Los Angeles + San Francisco + Seattle « Portland 
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~) THIS WINTER COME TO 
FABULOUS, SUN-CARESSED 


El Mirador 


PALM SPRINGS, CALIFORNIA 








WORLD'S MOST dictiuquiched RESORT HOTEL 
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HOTEL BAMER 











ADVERTISERS 


IN THIS 
Travel 
Directory 


cheerfully will send 
complete information, 
including rates, reser- 
vations, and accommo- 


dations, upon request. 
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LERIOS TRAVEL NEWS 
SPRING TOUR TO JAPAN 





A positively wonderful spring Art and Garden tour to 


Japan; you have your choice of a 16-day tour, or 
32 days .. . visit Kyoto, Nara, Nikko, and the inland 
sea . . . you'll see the magnificent Cherry Blossom 
Festival . . a tri you'll long remember—leaves 


March 16. . . call LERIOS now for full details! 
Wherever you travel, for business or pleasure, see 
LERIOS—No. 1 in travel! 


LERIOS TRAVEL SERVICE 


548 Market, S. F. 


DO 2-8593 


133 Montgomery, S. F DO 2-6707 


NO SERVICE CHARGE 


AFRICAN CRUISE 


Leaves New York on Queen Mary, June 20, returns to 
Montreal, Sept. 11. Thrilling sightseeing program on sea 
and land—London, Mediterranean, Port Sudan, Kenya, 
Zanzibar, Mt. Kilimanjaro, Kruger Nat. Park, Johannes- 
burg, Capetown, Fare from $1395—ineludes transporta- 
tion, hotels, meals. FREE LITERATURE. 

Write, Call or Visit: 


ALBERTSEN CRUISE—TOURS 
26—0’Farrell St., San Francisco 8, Calif, YU 2-2552 


CIA 


‘or World's Best RELAXI 


5 delignrtul doys, Air Trip, Hotals, Meals —¢4 
WRITE FOR FOLDER 


LA PAZ TRAVEL SERVICE 
510! West 6thiS)l dps Angeles 14, Calif 
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OTO and Olson’s Campus Tours, the only 
exclusive specialists in personally escorted 
ALL-EXPENSE European tours, present the 
most complete program of eight country 
itineraries featuring London, Rome and 
Paris. Weekly sailings March thru Septem- 
ber in QUEEN MARY and QUEEN ELIZABETH. 
SELECT TOURS, Tourist Class, only $1395 up. 
DELUXE TOURS, Cabin Class, only $1595 up. 
OTO LUXURY TOURS, First Ciass only $2075 up. 
LSONn 47 to 98 days. Small partiés. For best 
accommodations, RESERVE NOW! 
Write today for illustrated 
IZATION booklets “$-56.” 
1 N. LASALLE ST., CHICAGO 2, ILL. 
Your Local Trove: Agent 

























“your island Tour Master, invites 
h you to “a sightseeing and driving 
tour of Maui...the beautiful 


PASCHOAL’S 


GRAY LINE MOTOR TOURS 


sightseeing late model 
reliable drivers 4 U-Drive Cars 


WAILUKU + MAUI « HAWAII 


Pee b 
< consult your travel agent 











EUROPE $698 


11 COUNTRIES 
ALL EXPENSE—PERSONALLY ESCORTED 


Sailing on April 19th and May 6th. European Grand 
Tour visiting England, Holland, Belgium, Luxembourg, 
Germany, Switzerland, Liechtenstein, Austria, Italy, 
French Riviera, Monte Carlo, France, ALL EXPENSE 
-PERSONALLY ESCORTED— includes round trip 
tourist steamship on S.8. HOMERIC, all hotels, most 
meals, all sight-seeing, transportation, transfers and 
even tips. Later return if desired, Tour limited to 
40 members. See Your Travel Agent or 


Write for Free Booklet No. 51 


CARAVAN TOURS 


220 S. State St. Chicago 4, Illinois 














HAWAIIAN 


ONLY 
HOLIDAY .. . $267 
A wonderful 8 day vacation that includes .. . to 


Hawaii by air, 7 nights at the Edgewater Hotel, a 
native Hawaiian feast, sightseeing tours, a glass 
bottom boat trip, other fascinating events, Frequent 
tours from 8. F. Free Folder. 

AMBASSADOR TRAVEL AGENCY 
609 Sutter St., San Francisco TU 5-6857 











AROUND me WORLD *..~"" "1398 

See more... spend less. Write for booklet 6, 

Euro Dp 41 Days tr.5§98°° 

off-season trips. No greater value anywhere, ri 

§ ITA “For the Young of All Ages” Ask Your Travel Agent 
530 W. 6th St., L. A. 14, Dept, U, VA 7114 


By air from $1798. Japan & Orient from $978. Fo 
Both adult and student trips. Save up to 30% on 
FEBRUARY 1956 
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Give yourself a treat, go to 


HAWAII 


On a carefree, escorted 


4 Island 
Cruise-Tour 







April 21- 
May 14 from 
San Francisco 


Includes 10 days sea voyage on the ‘Queen of 
the Pacific,’ $.S. LURLINE, and {3 days visiting 
and enjoying the best the Islands have to offer 
—scenic beauty, luxury hotels, entertainment. 
Personally conducted by George R. Reilly and 
= Minenna. Priced from $686.50. Call or write 
‘or: 


Free Folder 


MINS TRAVEL CENTER 
760 Market St., San Francisco, Calif. YU 2-5867 
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EUROPE com 5798: 


Just think—Sail from New York or Montreal on 4 
famous luxury liners. Departures March thru 4 
August. 42-54 days. All expense. 4 


> 
7 
> 
‘ 
‘ 
> 
> 
‘ 4 
> 
» PERSONALLY ESCORTED. Tour England, Bel- 4 
>» gium, Holland, Germany, Switzerland, Liechten- 4 
> stein, Austria, Italy, Monaco and France, in a 4 
> Private Deluxe Motorcoach, No train schedules, 4 
> no porter worries. Meet the people others miss. 4 
> Tour includes round-trip Tourist Steamship Pass- 4 
> age, fine hotels, meals, excursions, city sightsee- 4 
> ing, all tips and taxes, Each tour limited to 20 4 
> members. Early reservations essential. For FREE 4 
> Brochure’ see your Travel Agent, or write. 4 


4 
; DOBOIS TRANSWORLD TOURS ; 
> 212 Stockton Street, San Francisco YU 6-1238 4 
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NEWCOMERS... 
—to the West will find Sunset help- 
ful in their new surroundings. Make 
a new friend, by telling them about 
the Magazine of Western Living, on 
sale at leading newsstands. 


SUNSET, Menlo Park, California 
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ajestic 
MONTANA 
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Yellows of Fishing a. 
Camping 
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bout a MONTANA Vacation, 


Witté’ Montana Highway Commission, 
Helena 






Director, D 












...each only an hour or less 
from Honolulu, but a world away 
in beauty...each offering the charm 
of Old Hawaii, with the modern 
hospitality of ... 


enjoy big game 
fishing, swim- 
ming, relaxing 


side trips to WAIAKA 
volcano lands, Me} elei = 


ranch country Kona 




















see fern for- 
ests, orchids, 
Black Sands 








sightseeing at 
Waimea Canyon, 
Hanalei Valley 
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NOW YOU CAN 


Hn your own Tip to 


EVUROPE 


New folder issued by CIT, one of 
the world’s foremost travel organi- 
zations, shows you how to plan 
your own trip to Europe — tells 
you how to go, where to stay, how 
much it will cost. 

Write for your free copy, 
your Travel Agent or... 
CciT TRAVEL SERVICE, INC. 

ept. e 


649 S. Olive Street, Los Angeles 14, Cal. 
323 Geary Street, San Francisco 2, Cal. 


New York . Chicago 
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cit 


a] 
ee 
j 
a 
cd 
E 
a 
-_ 
: 
a 
~- 
ol 
















EUROPE - $995" 


AND UP—ALL EXPENSES PAID 


Our experienced and travel-wise personnel can show you 
how to go farther and see more for your travel dollar. 
For best accommodations make reservations early, Drop 
in or write for folders. *49 Day Tour. 


GAPWELL’S TRAVEL SERVICE Mezzanine 


20th at Broadway, Oakland, California 














Tired of rain 
and cold? 


Come to Tucson now! 
Winter here is like per- 
fect summer elsewhere! 


Come to 














in friendly Arizona 
on new short route to Mexico City 











— ss ames a . 

FREE picture booklet tells 
you more about Tucson. Write: 
Tucson Sunshine Climate 
Club, 5510-F Pueblo, 
Tucson, Arizona 









(TRAVEL SERVICE © 


ROYAL 
INTEROCEAN 
LINES 


Monthly Sailings Between 
Japan and South America 
via South Africa 


“The Southern 
Hemisphere Route” 


ASK YOUR 
TRAVEL AGENT 








RENT your EXTRA 
CAR trom 


HATIONAL 


. . in all principal cities here 
and abroad . . . consult your 
‘phone directory under 

“ NATIONAL”. Write for 
courtesy card and directory to: 


NATIONAL CAR RENTAL SYSTEM, INC. ‘ 
1209 WASHINGTON AVE., CE. 1-9209, ST. LOUIS 3, MO. 





«-." bids you welcome! 


IN From palm-fringed Travancore in 


the south to snow-peaked Vale of 
Kashmir, India's ageless culture is 
yours to enjoy. Economical travel in 
modern comfort. See your travel 
agent or: 

Government of India Tourist Office 
685 Market St., San Francisco 5, Cal. 
Phone: EXbrook 7-0066 
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Denmark - Finland 
Norway - Sweden 


Discover the varied charm, 
the rich experience of liv- 
ing thot is Scandinavia... 
Lands of Sunlit Nights, 
majestic fjords, fairytale 
towns. Come this May, this 
June, for gala festivals. 


Scandinavian 
Travel Commission 
D6 . Box 80, 


Dept. 
New York 10, N. Y. 
Write for free brochures. 


Fs RESORTS 


Qn Death Valley. 


FURNACE 
CREEK INN 


FURNACE CREEK 3 
RANCH 


UROPEAN PLAN 








For folders and reservations 
write 5505 Death Valley Ho- 
tel Co., Death Valley, Calif 
Or phone Furnace Creek Inn 
at Death Valley. Or call your 
local travel agent. 


> TRAVEL BOOKS 
ATTENTION 
WESTERN 
FISHERMEN - - 


HOW TO FISH THE 
PACIFIC COAST 


How to find, catch, and 
identify positively 207 ma- 
rine game fish. Describes 
baits, equipment; how to 
play and land. New, tested 
techniques. By Raymond 
Cannon. Fits in odie box 
338 pages. $4.00 








information on 
state, and 


Complete 
all national, 
county campsites in the 


West. Details of facilities 
of 33,914 campsites at !,837 
Western campgrounds. 
Photos and locator maps, 
descriptions of areas, list of 
wilderness areas. $1.00 
Order from Lane Pub. Co. 
Menlo Park, Calif. 





ae RANCHES 


GRAND TETON and YELLOWSTONE NATIONAL PARKS 





eb ) > 
JACKSON HOLE COUNTRY, WYOMING 
A Dude Ranch of Distinction 





CATTLE OPERATION — SWIMMING — FISHING — RIDING 
SKIING AND WINTER SPORTS 
Write: Fish Creek Ranch, Wilson, Wyoming 
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birds in these gardens, and you'll surely 
catch the flash of the colorful cardinal or 
see a white-throated sparrow nibbling 
from one of the bird-feeders. 


in the United States. Camellia bushes are 
so large that paths tunnel through their 
thick growth. Brilliant banks of azaleas 
are mirrored in scattered pools. Camellia 











RANCHES 


U RANCH 


C Lazy 


Ski from the finest ranch in Colorado in the heart of the 
best ski area in U. §. All other winter sports at the ranch, 
Finest accommodations, thermostatically controlled heat, 
food so delicious every meal is a gourmet’s delight. Trans- 
portation to ski runs included in rates, Write or wire for 
folder. Box 8.D. Grandby, Colorado, 


Flathead Lake Lodge 
Bigfork, Montana 


Resort Dude Ranch on largest Northwestern 
Lake 35 miles—Glacier National Park. Modern 
Lodge rooms and cottages. Offering horse- 
back riding, pack trips, dining, surf boarding, 
sailboating, swimming, fishing, canoeing, For 
reservations write Lester S$. Averill—-Owner 














SAHUARO VISTA GUEST RANCH—One of the South- 
west’s finest, located in famous, dust-free Thermal Belt in 
Tucson Mountains 20 minutes from downtown Tucson. 
Private tile baths; deluxe heated swimming pool; all ranch 
activities. Christmas and New Year’s holiday festivities 
traditional gala features. ATA 5-star rating; Duncan Hines 
recommendation, American Plan: from $100.00 single 
weekly; double $175.00 to $200.00 weekly. Some Euro- 
pean Plan accommodations. Owner-Manager: Mr. and Mrs. 

J. Elkins, Phone 4-0513 or 2-9906, or write: Route 1, 
Box 554, Tucson, Arizona. Restricted to fifty selected 
guests. Open year ‘round. 





SILVERADO RANCH 





“ATOP MT. ST. HELENA” 
Informal ranch life at its best 
OPEN ALL YEAR — AMERICAN PLAN 
Swimming @ Riding @ Hiking @ Tennis 
SILVERADO mca 
eggy Page, Manag 
P. O. Calistoga, 2otit., Phone Glisten 2-6638 








Arizona Two Bars Seven Ranch 
For A Superb Winter Vacation 
and Peggy Schaffer bring the warm hospitality and 
atmosphere of their famous COLO-WYO cattle 
spread to the Valley of the Sun, Discriminating guests 
find luxurious accommodations, excellent and ample cui- 
sine, recreation in variety with RELAXATION the keynote 
fine horses, riding instruction, heated swimming pool, 
tennis, golf . . . just “‘sittin’ and sunnin’.”’ Special rates 
for children and long stays. For reservation details write: 
TWO BARS SEVEN RANCH, Castle Hot Springs, Arizona. 


é nati pers 
(World Famous) 
For the best vacation you will ever have! Rates start at 
$72 weekly for everything. No extras. Horseback rid- 
ing, heated swimming pool, delicious food. Arizona at 
its best. Write for illustrated folder, 


Mr. & Mrs. Howard W, Miller, P, 0. Box 5505 
Tucson, Arizona 


Ted 
colorful 








Westward Look se 


the ranch inn 


Luxurious ranch resort in the desert 
foothills overlooking Tucson. Resort-hotel 
comfort with desert ranch hospitality, 
activities, and fun, Riding, heated 
swimming pool, Open all year—Amer, Plan, 






R. M. NASON 
Rt, 6, Box 250, Tucson, Ariz. Ph. 3-2591 












“‘Summer’’ in the winter in Sunny Ari- 
zona! Relax on our luxurious 45,000 acre 
working ranch, Golf, swim, all ranch 
activities, Children’s counselor, Write 
Dallas Gant or your travel agent. In S. F. 
YU 2- a in L. A, TR 3671; in Seattle 
MU 198 

Dallas is 

Rancho de los Caballeros 
Wickenburg, Arizona - 
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and azalea blossoms follow the same time- 
table as noted for the Magnolia Gardens. 
Brookgreen Gardens, about halfway be- 
tween Georgetown and Myrtle Beach and 
gar- 


a short distance off U. S. These 


dens are quite different from those around 
There are few camellias and 
azaleas; instead you will see a series of 
old oaks, 
and a profusion of greens surrounding 
many pieces of statuary. There are many 


Charleston. 


terraced lawns, tall boxwoods, 


MILLER 


GRACE M. 





Brookgreen Gardens, Georgetown. 


Yellow 
jasmine (left) tumbles over old walls, 
climbs around interesting sculptured fig- 
ures. Greens predominate at Brookgreen 


These gardens are state owned, and there 
is no admission charge. 

Cypress Gardens, about 25 miles north of 
Charleston via U. 52. These gardens 
were the site of an 18th century rice field 
The water lands have now been 
landscaped; and camellias, azaleas, and 
daffodils cover the islands and banks of 
the lagoons. 

Admission charges at Magnolia, Middle- 
ton, and Cypress gardens are $2 per per- 
son from late February until mid-April. 
At other times the charge is $1. 


reservoir. 


In Hawaii... 

concerts under the banyan tree 
Every Sunday evening in Honolulu, 
there’s an open-air concert under the ban- 
yan tree at the Moana Hotel, not more 
than a few feet away from the roaring 
Waikiki surf. 

Outstanding Hawaii artists and visiting 
musicians of note present recitals every 
Sunday at 8 P.M. in the Banyan Court. 
Occasionally, a young local artist makes 
his vocal or instrumental debut. During 
summer a small orchestral group from the 
Honolulu Symphony sometimes appears. 
These concerts are open to the public. 
There is no admission charge. 








| ANOTHER WAY TO GET THERE | 





St. George 
to Fredonia 


Here’s a back-country short cut that 


avoids traffic and mountainous terrain, 
bisects a little-known national monument, 
and shortens the distance between Los 


MARTIN LITTON 


This firing platform was used in defense of 
fort at Pipe Spring National Monument 
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IMPROVED™- 
OTHER 









Angeles and the North Rim of the Grand 
Canyon by 8 miles. It is unpaved and a bit 
wearing on tires, but in dry weather it can 
be driven faster than the usual route, 
Utah 15 through Zion National Park. 
Traveling east, look for the “Short Creek” 
sign that points down an obscure side 
road in the little town of Hurricane, Utah. 
After a short winding stretch to the top 
of a plateau, you'll be on practically level 
ground all the way to Fredonia, Arizona, 
where the road connects with U. S. 89. 
Fifteen miles from Fredonia, you go 
through Pipe Spring National Monument, 
an old Mormon fort that guarded the only 
source of water for many miles. Its free 
camp ground is a shady retreat in summer. 
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Desert clown... the roadrunner 


At first glance, you might not be sure that 
the curious looking roadrunner is a bird. 
He looks like a cross between a chicken 
and a magpie. Actually, he belongs to the 
cuckoo family. The ornithologist’s name 
for this bird is Geococcyx californianus; 
another common name is chaparral cock. 
You may have seen a roadrunner as you 
drove along a dusty road in Death Valley, 
or along a paved highway out of Phoenix, 
or past irrigated fields in the Sacramento 
Valley. Chances are that you did not see 
him in flight; he is usually standing or 
walking or running. He takes his name 
from his habit of running down a road to 
outdistance a pursuer. 






— 
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Roadrunner prefers running to flying. He 
sometimes tears down a dirt road ahead of 
an automobile. More often, he uses long 
running legs to pursue mice or lizards 


His speed, stealth, and aggressiveness 
give him an easy advantage over lizards, 
his favorite food, as well as snakes, grass- 
hoppers, mice, tarantulas, and scorpions, 
which he snaps up with a long, stout bill. 
Whatever the prey, the roadrunner is no 
coward. 

Appearance. This bird is a rather engaging 
clown. He has a very long and very dra- 
matic tail he wags up and down as if 
gesturing. His expression seems to shift 
quickly from glowering to arrogant as he 
raises and lowers his shaggy crest. 


The roadrunner is about the size of a 





The roadrunner is a pert looking bird 
with a shaggy crest and an expressive tail 
that wags up and down. His footprint 
makes a big X on dusty roads and trails 


crow. His dusky gray feathers are spotted 
and streaked with white and have a 
slightly greenish tint. This coloration 
blends well with the sagebrush and cactus 
of the regions where he is frequently 
found. If you see the roadrunner in flight, 
you notice white crescents on the wings 
and white tips on the tail. 

The roadrunner’s song, or call, follows a 
descending scale. He coos six or eight 
times, with the last one about the same 
pitch as the mourning dove’s coo. His in- 
frequent cry of alarm is a guttural rattling 
brrrrr. 


Where to see roadrunners. Look for these 
birds when you are in arid or semi-arid 
regions of Arizona, California, Nevada, 
New Mexico, and as far south as Mexico. 
Roadrunners are most common in the 
desert, but you also see them along bot- 
tomlands where cattails, willows, cotton- 
woods, and tamarisks grow; in upland 
fields where there’s brushy vegetation: 
and around irrigated farm lands. 








| ROADSIDE STOP | 





“Kings of the road” 


Ever see a Duesenberg or a Daimler? Next 
time you’re driving out of Los Angeles by 
way of U. S. 66, you might stop at the 
Kings of the Road Museum to make your 
first acquaintance—or renew an old 
friendship—with some of the automotive 
industry’s early editions. The museum is 
40 miles out of Los Angeles and just east 
of Cucamonga. 

This collection of vintage cars includes 
both foreign and domestic models, most of 
them built before the days of streamlin- 


ing. Some are merely elegant, ungainly, 
or curious show pieces; others figured in 
history. For instance, there’s a beautifully 
appointed German convertible which was 
built for Hitler and a big hulking touring 
car that once belonged to Pancho Villa. 
There’s a towering 1905-model National 
Touring Car that Death Valley Scotty 
had built to use as a stage between Bar- 
stow and Trona, California. And many 
more: the first steamers and electrics; cars 
that belonged to Hollywood celebrities; 
and some driven by famous men of the 
motoring world, among them Barney Old- 
field and Ralph De Palma. 

Museum hours are 8 A.M to 6 P.M. daily. 
Admission charge is 50 cents for adults, 
25 cents for children under 12. 
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la I WAT | | on United Air Lines 


an utterly different holiday... that costs so little! 


occupancy. And United’s fares are low, too! Between 
California and Hawaii, only $125 each way via big 
DC-6 Air Coach Mainliners, meal included, plus ex- 
clusive 2-abreast seating. Via luxurious First Class 
DC-7 Mainliners®—fastest by 1% hrs.—$168 one way. 


You can be in this picture! Hawaii's warm sunshine 
is only 8 short hours away via United Air Lines. And 
for as little as $271.50* from California you can spend 
a whole week at Waikiki! Or enjoy a 15-day air cruise 
vacation, including hotel, visits to the outer Islands, 
low as $426*. 
Or try an air-sea tour: out by United, back by ship. 
For the finest vacation of your life, call or write United 


Low hotel rates year round. New hotels right on Wai- 
or an Authorized Travel Agent for reservations. 


kiki Beach, as low as $6 per day per person, double 
*including hotel and round-trip Air Coach fare from California. All prices plus tax 
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It looks high priced—but it’s the new Chevrolet ‘‘Two-Ten’”’ 4-Door Sedan. 


For sooner and safer arrivals ! 


Of course, you don’t have to have an urgent errand and a motorcycle 
escort to make use of Chevrolet’s quick and nimble ways. Wherever 
you go, the going’s sweeter and safer in a Chevy. 


Power’s part of the reason. Chevrolet’s horsepower ranges clear up 
to 205. And these numbers translate into action . . . second-saving 
acceleration for safer passing . . . rapid-fire reflexes that help you avoid 
trouble before it happens! 

True, lots of cars are high powered today, but the difference is in the 
way Chevrolet handles its power. It’s rock-steady on the road .. . clings 
to curves like part of the pavement. Take the wheel—and you'll see 
why Chevrolet is one of the few great road cars built today! 


SEE YOUR CHEVROLET DEALER 






Traffic-test it— 
it’s a beautiful thing 
to handle! 
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To Sunset readers . . . from Sunset’s publisher 
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The Pacific gateway is opening... 


Three years ago a small group of men met 
in Honolulu to see if they couldn’t do 
something to help reopen the Pacific gate- 
way. At that time, almost eight years 
after the war’s end, tourist travel to 
Hawaii was booming but tourist travel be- 
yond Hawaii across the Pacific was still 
only a trickle. All sorts of barriers to 
travel existed—customs and passport and 
visa red tape, complicated money con- 
trols, inadequate tourist facilities in al- 
most every country. 

Among the men meeting in Honolulu 
were representatives from several govern- 
ments, transportation services of all kinds, 
travel agencies and other organizations 
interested in Pacific travel. Out of their 
discussions came a new Pacific Area 
Travel Association with 35 charter mem- 
bers, Sunset among them. The PATA idea 
was simple enough: Let’s make Pacific 
travel more attractive, less expensive. 
PATA has grown rapidly in its first three 
years. This month in Tokyo, PATA will 
hold its fourth annual conference with 
130 members from 18 different Pacific 
nations attending. 

What has PATA accomplished? So far, 
quite a good deal, but a lot more remains 
to be done. If you plan a Pacific tour this 
year you will need no visa for Fiji, Singa- 
pore, Thailand, or Tahiti (you would 
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have needed one three years ago). You no 
longer need to pay a visa fee to enter 
Japan, the Philippines, Australia, or the 
other countries listed above. You will find 
a thousand luxurious new hotel rooms in 
Hawaii, an excellent choice of accom- 
modations in Japan, and much improve- 
ment in accommodations in the Philip- 
pines and Australia. In other areas, such 
as Indonesia and New Zealand, the new 
hotels are still only on paper and you may 
have to plan carefully to get the right 
place to stay. You will still struggle with 
too much red tape—currency declara- 
tions, visas, immigration forms. 


But you can make your Pacific trip this 
year knowing just what you are getting 
into. You'll find friendly tourist bureau 
people in almost every country ready to 
help you, and you can have a wonderful 
time. The Pacific gateway is really open 
now and you can expect to see it open 
wider each year. 


This reawakening of interest—and this re- 
newed flow of ideas, goods, and travelers 
between our coast and the nations around 
the Pacific—seems most worthwhile to us 
at Sunset. For 57 years now, our magazine 
has reported the Pacific area. We are just 
as interested in the garden plants Aus- 
tralia and New Zealand send to us as we 
are in the travel opportunities these coun- 


tries offer us. Our readers like the cooking 
ideas and entertaining ideas we report 
from Hawaii and Tahiti, and the decorat- 
ing ideas we report from Japan. Our read- 
ers also are interested in seeing the 
Pacific. More and more of them are pack- 
ing their bags and heading west each year. 
As an aid to Pacific travelers, this year we 
again are publishing the Pacific Area 
Travel Handbook prepared by PATA. 
First copies will be distributed at the 
PATA meeting in Tokyo this month. If 
you are interested in the Pacific, this book 
will give you a rounded picture of 1956 
Pacific travel—how to get there, what to 
do and see, plus the red tape and how to 
deal with it. 

This new handbook prints the credo of 
PATA, a credo which we heartily endorse: 
Travel is an approach to a peaceful world 
on a person to person basis. 

Sunset intends to continue its close asso- 
ciation with the PATA membership and 
its support of the good work PATA is 
doing. As fast as improvements in travel 
facilities in the Pacific come along, you'll 
read about them in Sunset. 

Sincerely, 


Publisher 
15 
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90 miles away. Here are 2 


left) and Santa Cruz, biggest of all. Boney Ridge rises at right 


To Oxnerd 


Ce) § 5 10 Miles 





From Triunfo look-out on a clear day, you see islands as far as 
? of the closest—small Anacapa (at 





To Ventura * 


Solromar P.O. 


Sequit Point 


The green fields and whitewashed fences of Hidden Valley are at 
their rainwashed best this month. Here, you look east to the 
ridges that surround Lake Sherwood, and to distant Saddle Peak 





World Jungle Compabnd ss 
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Troncas Beach 


Beart 


Zuma Beach County Park A 
Westward Beach “@ “a 
Point Dume 


Right next door to Los Angeles...55 males of 


In the rush to spread fast in all directions 
from Los Angeles, civilization somehow 
leapfrogged the Santa Monica Mountains 
and left for many wonderful 
wilderness where you could get away from 
all signs of the city in a very short time. 


years a 


Even now, with suburban streets climb- 
ing into the chaparral from Hollywood 
and Beverly Hills and Santa Monica, and 
with subdividers’ tracts blanketing the 
lower slopes on the San Fernando Valley 
side, the western two-thirds of the range 
still contains some good patches of open 
sky country where the ki-yoats howl and 
the wind blows free. 


Along the summit backbone, winding first 
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on one side of the crest and then on the 
other—and sometimes dipping into a 
transmountain canyon or a postage-stamp 
valley—is the Mulholland Highway. It is 
55 miles of well-kept but old-fashioned 
mountain road, named for the engineer 
who opened the way for Los Angeles’ 
limitless growth with the building of the 





® 
Auto exploring the West... 


city’s Owens River aqueduct. 

No matter what the calendar says, a drive 
along Mulholland Highway this month 
will give you a look at spring. It’s still a 
little early for most wildflowers, but the 
wrinkled slopes should be blanketed with 
pale blue clouds of fragrant wild lilac 
(ceanothus). You’ll look down on rolling 
country bright green with young grasses. 
As the season progresses, mariposa lilies, 
lupines, larkspur, nightshade, peonies, and 
tree-poppies will come into bloom. 

You can get onto the road and go its 
whole length from the Hollywood Free- 
way in Cahuenga Pass or you can avoid 
some of the tortuous course through resi- 


SUNSET 
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To Californians, green slopes like these are the Hills of Home. 
This old ranch near Thousand Oaks is typically Californian 
with its weathered barn, its knolls fringed with eucalyptus rows 
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At this trout pond at the intersection of Mulholland Highway 
and Malibu Canyon Road, you pay only for the fish you catch 
(priced by size). The adjacent lawn is a good place to picnic 
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unmetropolitan mountain cruising . ws 


dential areas by joining it farther west, 
from Laurel Canyon, Coldwater Canyon, 
Benedict Canyon, or Beverly Glen. To 
enjoy the views of the city and the San 
Fernando Valley, you should pick a smog- 
free day. In any case, you'll gradually get 
above and beyond the smog as you pro- 
Mulholland. This is the 
season when you’re most likely to find the 
atmosphere transparent. 


ceed west on 


Except for the unpaved stretch of the 
highway between Topanga Canyon and 
Sepulveda Boulevard, the trip can be very 
pleasant on a rainy day, if you drive 
slowly and carefully. 


Although Mulholland Highway has a 
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country “feel” almost from the beginning, 
the really rural section doesn’t begin until 
you get west of the Sepulveda tunnel, and 
you have to go farther still to get away 
from the evidences (mostly dumped rub- 
bish) of urban civilization. Eventually, 
you leave the ridgetop and descend the 
north side of the range to Topanga Can- 
yon Road, the oldest transmountain route 
west of Laurel Canyon. From Ventura 
Boulevard (U.S. 101), this is a good road 
to take into the mountains for the drive 
through the sparsely inhabited western 
section. 


Topanga Canyon. This settled area of small 
homes and weekend cabins was a favorite 


WILLIAM APLIN 





At eastern end of Mulholland Highway is 
Hollywood Freeway. You can start here 
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Side roads along Mulholland Highway are 
well marked. This is the Latigo junction 





near Lake 
Sherwood. Butte in background is adorned 
with maidenhair fern, larkspur, violets 


Sycamore-lined Decker Road 


mountain resort a generation ago, when 
the country to the west was pure wilder- 
ness, full of deer and mountain lions. 
(There are still deer, but the cougars are 
gone.) South of the Topanga post office, 
the canyon narrows to a gorge, and there 
are places where you can park and get 
down to the stream. At Fernwood you can 
take a winding road (they’re all winding) 
to within a short. walk of the aircraft 
beacon on Saddle Peak (2,828 feet). 


From this top-of-the world spot, the view 
on a clear day is superb: the vast sweep 
of Santa Monica Bay ending at the Palos 
Verdes hills to the south; the crag- 
studded spine of the Santa Monica Moun- 
tains pointing straight west to the Santa 
Barbara Channel islands, which are the 
tops of a submerged seaward extension of 
the range; and successive valleys and 
snow-tipped ridges to north and east. 
Crater Camp, Tapia Park, and Malibu Can- 
yon. Mulholland Highway crosses To- 
panga Canyon to the section called Old 
Topanga Canyon. Then, from Dry Can- 
yon to Malibu Canyon, there’s a gap in 
the Highway, but you can take the Cold 
Creek Road and pick up Mulholland 
again beyond old Crater Camp. Crater 
Camp used to be the jumping-off place 
for hikes into the narrows of Malibu Can- 
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Seminole Hot Springs has a swimming pool, 
mineral baths, cottages, and a restaurant 





Malibu Lake itself is private (for use of 
the local residents only), but the views 
across it are some of Mulholland’s best 


yon, but the charm of the gorge (once 
called “the loveliest mile in California”) 
was wiped out a few years ago by the 
construction of the high speed Malibu 
Canyon Road to Malibu Beach. 

Tapia Park, a county park, has free picnic 
facilities. Beyond it you join Mulholland 
again and drive through low hills to 
Malibu Lake. The drive along the shore is 
one of the prettiest parts of the trip. 

You climb past Seminole Hot Springs to 
the crest of the range again. Five miles 
after you leave Malibu Lake, you come to 
a junction at which you can continue west 
on the ridge or go down to the ocean on 
Latigo Canyon Road, the twistiest moun- 
tain road we’ve ever seen. After another 
3.3 miles along the ridge, Mulholland joins 
the Decker Road, then leaves it 1.8 miles 
farther along to head for the Coast High- 
way through the Arroyo Sequit. 


BEYOND THE COUNTY LINE 

Mulholland Highway proper is strictly a 
Los Angeles County phenomenon, but by 
leaving it before you arrive at its western 
terminus you can enjoy some of the finest 
scenery in the Santa Monicas. 

Triunfo Pass and Little Sycamore Canyon 
are beautiful now. Turn off Mulholland 
4 mile west of Decker. Park in Triunfo 
Pass and walk to the look-out (.8 mile) 











Springtime picnic in February. Sycamores 
are still bare, but the oatgrass is green 


MARTIN LITTON 


“Spring has sprung” in the Santa Monicas 
when sheep are turned into the meadows. 
By June this grass will be dead and dry 


or put a picnic lunch in a knapsack and 
climb Sandstone Peak (3,059 feet) for a 
superb if somewhat rugged outing (2 
hours up, 1 hour down). 

Our idea of some really inspiring country- 
side at this time of the year is the area 
shown as “Hanging Valley” on the map. 
As you begin the descent into Little Syca- 
more Canyon, you can look across and see 
the dead-end ranch road winding up the 
other side. Follow it for a couple of miles 
for panoramas in the best calendar-paint- 
ing tradition. 

Lake Sherwood is a scenic highlight, popu- 
lar for its bass fishing. Take Decker Road 
north from Mulholland. On the south arm 
of the lake is a picnic ground where there 
is a small admission charge. There are 
boats for rent. 

Going on around the lake and continuing 
west, you enter delightful Hidden Valley, 
with its green pastures and giant oaks. 
Whitewashed rail fences follow the gentle 
contours of the land. Still farther west is 
the rolling orchard and cattle country of 
Potrero Valley, with fine views south to 
spectacular Boney Ridge. From Potrero 
the road through Long Grade Canyon will 
take you to the flat farmlands south of 
Camarillo, and to U. S. 101 or its seaside 
alternate. 


SUNSET 














The beautiful motor car pictured above is the 
brilliant climax of fifty-four years of devotion to 


a single purpose: to build as fine a motor car as it is practicable 


to produce. Only from such long and such dedicated service to this 


ideal could come a motor car so inspiring in beauty—so magnificent 
in luxury... and so fine in performance. For nothing great can 
be created suddenly. We suggest that you see and drive this new 
Cadillac soon. You will find, we know, that it stands uniquely 


alone in all the things that make a motor car good and wonderful. 


YOUR CADILLAC DEALER 

















THE PERFECT TIME FOR MAKING FRIENDS 


_Lurlewe 


SAILING TO AND FROM 


HAWAII on tHe 


THE LURLINE IS HAWAII 


For the finest travel, the LURLINE... 
for the finest freight service, the 


Matson Cargo Fleet... to and from Hawaii. 









JOHN FLOREA 


Lifetime friendships bloom and ripen on the LuRLINE. Although the 
people you meet may come from the four corners of the globe, the 
pleasant atmosphere of the ship makes them delightfully congenial. 
With them you enjoy the pleasures that only a great liner can pro- 
vide: a cuisine to remember with joy, movies, dancing, swimming, 
table games and deck sports . . . a round of seagoing fun. Plan your 
Hawaiian adventure for this spring, when the Islands are at their 
loveliest and you have a wider choice of hotel accommodations. Be 
sure to book a return voyage ... it’s twice the fun to sail the 
LURLINE both ways. 


See your Travel Agent or any Matson Lines Office: New York, 
Chicago, San Francisco, Seattle, Portland, Los Angeles, 


Zid San Diego, Honolulu. 
7 
THE LURLINE SAILS ALTERNATELY 


FROM SAN FRANCISCO AND LOS ANGELES 























Vancouver Island’s 


big steelhead 


Anglers who go to Vancouver Island for 
winter steelhead fishing have good reasons 
for expecting catches of big fish. 

At least 21 good streams are easy to reach 
from the 216-mile highway and other 
roads north from Victoria along the 
island’s east coast. 

There is almost always a steelhead run in 
at least one of these at all times during 
the high water period from mid-February 
to early May. Local citizens, out in force 
to hook the big sea-going rainbow, co- 
operate in a word-of-mouth news system 
to report the runs. 

Most of the streams are relatively short, 
and the migration from the sea to spawn- 
ing waters—often lakes at stream head— 
keeps up the supply of fish despite the 
large numbers of fishermen. Fish range in 
weight from 8 to 25 5 pounds. The record is 
36 pounds; the average is about 12. 


SOUTH AND EAST COAST STREAMS 
Here are the streams you can reach from 
the highway, with mileage from Victoria 
in parentheses: 

@ Sooke River (19—on road west from 
Victoria). Good fishing, easy to reach. 

@ Goldstream River (13). Good small 
stream. 

® Koksilah River (35). Rated good. 

@ Cowichan River (38). Best sections 
just above salt water and just below Lake 
Cowichan. You reach it by paved road 
and footpath. 

@ Chemainus River (47). Best steelhead 
run often late, sometimes early in May. 
Pools can be reached by car. 

@® Nanaimo River (70). Large stream, 
easily fished; runs start early. 

® Englishman’s River, Big Qualicum 
River, Little Qualicum River (102—all 
near Qualicum Beach). All accessible, me- 
dium sized, easy to fish. 

@ French Creek (95), Nile Creek (111), 
Tsable River (122). Small streams worth 
a try when larger streams are slow. 

@ Puntledge River, Tsolum River (141). 
At Courtenay, on the highway, fish often 
taken where combined waters of the 2 
streams run through town. 

@ Black Creek (152). Small stream, large 
fish. 

@ Oyster River (156). Easily fished, ac- 
cessible to highway, year-around fishing. 
@ Campbell River (167). A fairly large 
stream, accessible by good trails. Its tribu- 
tary, the Quinsam, less heavily fished. A 
narrow gravel road leads to undisturbed 
FEBRUARY 1956 


area at its upper reaches. 

@ Salmon River (214). At Kelsey Bay, 
is northernmost stream reached by the 
highway. 


ACROSS THE ISLAND 

From Parksville (95 miles north of Vic- 
toria) you can drive about 28 miles west 
to fish in the Stamp and Somass rivers, 
and in the Ash River, a tributary of the 
Stamp, a little farther north. Of the acces- 
sible rivers, these provide some of the best 
sport, perhaps because they are less 
known and frequented than the streams 
along the east shore. Gravel roads to fish- 
ing spots are passable in most weather. 


REGULATIONS, LICENSES, GEAR 

Fresh water fishermen need licenses to 
carry fishing tackle, as well as to fish, in 
British Columbia. Non-resident licenses 
are $7 for adults, $1 for children under 16; 
you may buy them at border crossing 
stations. 

The legal limit of steelhead is 3 fish a day 
per person, and there is a possession limit 
of 6 fish. Minimum legal weight is 5 
pounds per fish. It is legal to use any type 
of bait or lure except fish roe and live bait. 
Most fishermen use fly tackle or casting 
tackle heavy enough for big fish but flex- 
ible enough for casting at least 25 yards. 
A popular line is 20-pound test, with a 
leader that tests 16 to 18 pounds—to save 
line; the stream conditions are such that 
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Map shows concentration of 22 steelhead 
fishing streams reached by the highways 
that lead north and west from Victoria 





on the beach at Waikiki 
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one of the world’s 
truly great hotels .... 
where a luxury vacation 
costs surprisingly little 





EDWIN K. HASTINGS, Vice President 
JOHN C. FISCHBECK, Manager, Royal Hawaiian 














Sound by Stephens is always noteworthy 
when planning a sound investment for your home. 
Stephens Tru-Sonic speaker systems are designed, 
constructed, and tested by the pioneer engineers 
in high fidelity equipment. For home or profes- 
sional use, the name Stephens stands for the 
finest in high fidelity sound systems. 


for name of dealer 
nearest you, write: 


MANUFACTURING CORP. 





8538 WARNER DRIVE, CULVER CITY, CALIFORNIA 
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Historians of the future may well 
refer to our times as the era of the in- 
formed give-away. 

In any event, just for knowing the 
answers to a few questions, it is now 
possible to win $64,000, $100,000, a 
producing oil well, a new car every 
year for life, or a picture postcard of 
King Farouk. 


We'll Help You 


The danger persists, of course, that 
you may get up there and not know 
who was President during Garfield’s 
administration, in which case you 
might have to go home with the lady 
in the balcony, doctor. 

To guard against this eventuality, 
we have decided to devote this col- 
umn to qualifying you for the rail- 
road category. So pay attention, now, 
and you may be on your way to riches. 


One a Day 


For instance, did you know that for 
over 25 years an average of more than 
one new industry per day requiring 
spur track facilities has located along 
Southern Pacific’s lines in the West 
and Southwest? What’s more, that is 
a net figure, after deducting the ones 
that go out of business or move away 
(if any). 

And did you know that more than 
850,000 people ride Southern Pacific’s 
Daylight streamliners every year? 
They do. And do you know why? It’s 
because the Shasta Daylight between 
Portland and San Francisco, and the 
Coast and San Joaquin Daylights be- 
tween the San Francisco Bay Area 
and Los Angeles are the best way to 
see the West at its best. 


How About Piggyback? 


And would you be ready if someone 
asked you whether or not piggyback 
service (the carrying of truck trailers 
on railroad flatcars) is catching on in 
the West? You would if you’ll remem- 
ber that Southern Pacific serves the 
West and Southwest with the largest 
fleet of piggyback truck equipment in 
the United States. Its popularity is 
booming so greatly that we’re cur- 


rently carrying more than 20 times 
the piggyback volume we carried just 
two years ago. 

While we’re on the subject of things 
being carried, it would be well to be 
informed on the perishable food situ- 
ation. Did you know that more than 
half of all perishable foods in the en- 
tire U.S. that go to market by rail go 
at least part way by Southern Pacific? 
It’s true. And to get them there we 
use the world’s largest fleet of refrig- 
erator cars (which we own jointly 
with U.P.). 


Long, Long Rail 


Would you know the correct answer 
if they should ask you which is the 
longest railroad in the United States? 
We don’t want to bore you by being 
too long — but our 13,286 miles of line 
make S.P. the lengthiest railroad in 
the country. And on that score, we 
have another interesting “longest” 
you should know about: The Lucin 
Cut-off, which carries our tracks 
across Great Salt Lake, includes the 
longest railroad bridge structure in 
the United States. It’s twelve miles 
long. 


R.R. Electronics 


Sometimes these quizmasters get 
technical, so you should be posted on 
a few of the more recent developments 
on the operating side of our business 
—like the fact that we use radar to 
help us make up trains swiftly, re- 
gardless of visibility conditions, and 
that our communications include two- 
way radio to our diesel locomotive 
engineers, walkie-talkies, television 
cameras, telephones, telegraph, tele- 
type, microfilm and such like. 

(The foregoing isn’t all-inclusive, 
by any means — but it does show that 
the railroad isn’t stuck in a techno- 
logical rut.) 

From time to time we’ll be giving 
you more railroad data to get rich on 
—but for now we think you’re ready 


for Groucho. When you win your | 
prize, come see us—by train, of | 


course. 


—R. G. BEAUMONT 


Southern Pacific 
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fouling is a frequent occurrence. 

Baits are usually attached about 3 feet 
below a 14-ounce sinker, used as a swivel 
that connects line and leader. The weight 
bounces on the bottom, allowing the bait 
to swing free downstream in the best posi- 
tion to attract the bottom-feeding steel- 
head. Most of the fish seem to be taken 
in quiet water. 

Fishermen use baits of almost every de- 
scription, but fluorescent lures have spe- 
cial value in the often murky water during 
the winter rainy season. 

Winter fishing requires heavy woolen 
clothing and gloves or woolen mittens. 
Waders are a necessity in the high water, 
and it is wise to have a self-inflating life 
preserver. 


WHERE TO STAY 

There are motels in every town on the 
highway, hotels and lodges in most of 
them, and some resorts between towns. 
Finding accommodations in the winter is 
seldom a problem. Some serious fishermen 
prefer not to make advance reservations 
so they will be free to follow the fish runs 
in different rivers as these runs are re- 
ported. Accommodation rates range from 
about $5 to $25 per day for 2. 

For a free, complete guide to accommoda- 
tions, write the British Columbia Govern- 
ment Travel Bureau, Parliament Build- 
ings, Victoria, B. C., Canada. 

Two ferry lines connect Vancouver Island 
with Washington: Canadian Pacific from 
Seattle to Victoria (4 hours, $13 per car, 
$8.64 per passenger); Washington State 
Ferries from Anacortes to Sidney (21% to 
3 hours, $10 per car, $3.96 per passenger). 
These fares are round trip and include tax. 
Ferries also run from the city of Vancou- 
ver to Victoria, Sydney, and Nanaimo on 
Vancouver Island. 
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“Rocks and Minerals 


of California” 


Casual pebble collectors, beginning rock- 
hounds, or even uranium prospectors who 
are lured by the earth’s subterranean 
secrets will probably be interested in 
Rocks and Minerals of California. This 
recently published paper-bound book was 
written by Vinson Brown and David 
Allan (Naturegraph Company, Route 1, 
Box 190A, San Martin, California, $2.75). 
Of special interest to California rock and 
mineral collectors, or to other Westerners 
on a rock hunting expedition into Cali- 
fornia, are the book’s 51 detailed maps of 
good hunting grounds. Besides giving data 
on how to identify the common varieties 
of minerals and rocks, the book also dis- 
cusses California geology. Illustrated. 
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OPEN TO VISITORS is Oregon's striking State Capitol in 
Salem. Structure is of white marble, topped with golden 
statue of The Pioneer. Azaleas bloom in foreground. 


YOU WILL WANT TO STOP often at roadside turnouts to 
marvel at Oregon's natural grandeur. Snow-crowned, 
11,245-foot Mt. Hood (below) forms a spectacular back- 
ground for colorful pear orchard in the Hood River Valley. 
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/ | | S< MAKE THIS YOUR YEAR for new sightseeing and vacation 
YOu thrills in scenic Oregon. Play in summer snowlands on great 
mountain peaks. Enjoy 400 miles of Pacific sun and surf. Go 
remem ber sestiinate faatons of tall evergreens. Ride cowboy style on open 
plateaus. Sparkling rivers and lakes await the boating and 
Oregqorm swimming needs of everyone in your family. Smooth highways 
take you to all these places and many, many more. Hundreds of parks, 
modern travel facilities and friendly people will help you have 
a wonderful time in Oregon. Send coupon for free color booklet. 





MAIL COUPON FOR 
NEW, 24-PAGE 
COLOR BOOKLET 


> SEE ALL OF Oregon by driving scenic highways 


TRAVEL INFORMATION, ROOM 76, Highway Dept., Salem, Oregon 


Please send free booklet to: 
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Obviously outstanding in every way . . . the magnificent 
Oldsmobile Ninety-Eight for °56. Never has a car captured 
the scene so powerfully, so smoothly, so completely. For here 
is the fullest expression of Starfire styling . . . 
the smoothness of new Jetaway Hydra-Matic*. . . 
the unquestioned authority of the new Rocket T-350! Visit 
our showroom at your earliest convenience. We'll be pleased 


and proud to arrange a complete demonstration. 


*Standard on Ninety-Fight models; optional at extra cost on Super 88 models. 


NINETY-EIGHT by 


( Letemable 
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This is the first close-up view of Hong Kong life that you see from a steamer’s deck. 
Sampans jockey for position to sell merchandise or to take the passengers ashore 


For travelers planning a Far Eastern tour... 


The fascnation of Hong Kong 


If you’re lucky enough to make a trip to 
the Far East or around the world, con- 
sider yourself doubly lucky when your 
schedule calls for a stop in Hong Kong. 
(It is a stop on most such trips.) Hong 
Kong has one of the world’s most spec- 
tacular harbor settings, it is one of the 
last places where you can get a glimpse of 
old China, and it has some of the world’s 
best shopping opportunities. 

Hong Kong is a place where East and 
West meet, where side by side you see 
old and new, great wealth and great 
squalor, modern architecture and shanty 
towns, big ocean vessels and swarming 
junks and sampans, quiet places in the 
country. It is a British Crown Colony, and 
the official language is English—spoken in 
hotels, restaurants, offices, and shops. But 
the bulk of its 2% million population is 
Chinese, and in the cities of Victoria and 
Kowloon the influence of British rule, 
while always apparent, does not intrude 
into a thoroughly Oriental atmosphere. 
Since the colony is about the size of the 
San Francisco Bay area, you can cover the 
high spots on a short visit. Most visitors 
regret that they haven’t more time to 
investigate its congested streets and 
waterways and the more rural scenes of 
the outiying New Territories. 


SHOPPING 

Hong Kong lures shoppers from the world 
over because of the variety of its wares 
and its low prices. The prices are possible 
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because it is a free port for imported 

merchandise, and manufacturing costs are 

relatively low. The free market exchange 

around 5.80 Hong Kong 
S. dollar. 


rate averages 
dollars toa U. 
You may fai Swiss watches, English 
woolens and china, German and Japanese 
cameras and binoculars, Japanese cul- 
tured pearls, and Indian silks at prices 
that are, in many cases, lower than those 
in the country where they are made. Hong 
Kong tailors, both on the Island and in 
Kowloon, are noted for their ability to 
turn out a good suit or topcoat of British 
fabrics in 24 to 48 hours. The $35 to $50 
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This is the extent of the colony—Hong 
Kong Island, city of Kowloon, and the 
remainder, called the New Territories 

























THIS winter, enjoy a wonderful 
vacation in the capital of the 
winter sunshine country. The 
warm, dry, sunny days are just 
| right for rest or play; all in a 
| friendly atmosphere of western 
welcome and informality. 








And there’s Everything Under 
The Sun to do and see in this 
colorful land of desert, moun- 
tains and clear blue skies. Indian 
country, Grand Canyon, Apache 
Trail; fishing, golf, horse racing; 
concerts, light opera, gay night 
spots. 





Be lively, be lazy...a new and 








wonderful way of life awaits 
you here. For free literature and 
accommodations booklet write: 
Valley of the Sun Visitors 
Bureau, Phoenix, Arizona. 








Average maximum 
daytime temperature, 
December- April 72° 


PHOENIX, ARIZONA 


AND THE VALLEY OF THE “sun* 
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1,087 North American Agents offer you 


Wite-Ayn war,’ 


MOVING SERVICE! 













4 Mrs. C. E. Morgan, 
ae iM 9 Nashville, Tenn. 


f —another of the thousands of wives 
who approve North American’s 
service. Her household goods were 
moved safely from Parkersburg, W. 
Va. to Nashville by Hannan Transfer, 
NAVL agents in Parkersburg. 















<< “> = 
* 
‘S Guaranteed by > 
Good Housekeeping 
” * 
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COPYRIGHT 1956, N.A.V.U. 


: Call YOUR North American Agent for a Move You'll Approve! 


Make moving day a pleasant day—the easy, safe, North American 
Van Lines way! Thousands of delighted homemakers call NAV L 
the “ Wife-Approved” long-distance moving service. Here are some 
reasons why: America’s Safest Movers: winners ATA National 
Safety Award ®@Personal Service Everywhere—more agents in more 
cities than any other van line @Expert packing—special containers 
for every type of article Custom Covers for appliances and 

fine furniture 1,500 Clean, Modern Vans; company-trained 
drivers Nationwide Dispatching Network; prompt pickup 
and delivery. 





FREE—GIANT ROAD ATLAS ! 
With estimate on your next 
move. Phone local North 
American agent (in phone 
book under ‘‘Movers’’) or 
= write NortTH AMERICAN VAN 

Lines, Inc., Dept. SUN 1, 
4760 Valley Boulevard, Los Angeles 32, 
California. 





BEING TRANSFERRED? Request North American’s “Wife-Approved” service. 
Many of America’s largest companies keep transferred personnel happy 
and worry-free by selecting North American for the moving job. 


WORLD-WIDE MOVING: LAND, SEA, AIR 
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Characteristic Kowloon building row has 
crowded living quarters over bright- 
signed shops. Bamboo poles for laundry 


price for a suit includes the material. 
For best results take along a suit or coat 
to be copied. 

U. S. Customs regulations prohibit im- 
porting to the United States any goods 
from mainland China. For this reason 
be sure to get a certificate of origin for 
articles you buy, verifying the fact that 
they were made in Hong Kong. 

A list of stores carrying only Hong Kong 
merchandise, and authorized to give cer- 
tificates of origin is available from trans- 
portation lines and is contained in a 
shopping guide distributed free by Hong 
Kong hotels. This list is also a good guid« 
to reliable stores. A certificate costs about 
85 cents; the store handles issuance and 
delivers the certificate to you. 

The “play-it-safe” shopper can find a good 
compromise between reliability and low 
prices at the fixed-price department 
stores. The more adventurous shopper 
may enjoy poking around in the smaller 
shops and stalls and may find the experi- 
ence of matching wits with Chinese mer- 
chants a recompense for the relatively 
minor hazard of being out-bargained or 
deceived. The sophisticated shopper will 
be wary of the Chinese “guide” who sidles 
up with an offer to show him “real bar- 
gains.” 

Most “European’ 
shops in Victoria stay open until 5:30 P.M. 
on weekdays, and until 1 P.M. on Satur- 
days. The Chinese shops stay open much 
later. Whole sections of this city are 
devoted to the sale of similar types of 
goods—linens, porcelains, jewelry, ivory, 


> department stores and 


carpets. There are good stores in the Glou- 
cester Arcade; on Queen’s and Des Voeux 
roads; and on Pedder, Wyndham, and 
Wellington streets. 

You may shop in the evening in Kowloon, 
where shops close around 9 P.M. Kowloon 
is flat and easier to walk in than Victoria. 
Its shops have much the same items, plus 
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Heard what happened to the price of this one ? 


HIs IS. as you can see. a spanking- 
(sen Buick Estate Wagon —a trim 
and tidy traveler with an all-steel body, 
which moderns definitely prefer. 

It is powered with Buick’s mighty 
322-cubic-inch V8 engine — hitting a 
record-high compression of 8.9 to 1 in 
the small-car-priced SPECIAL. and 9.5 
to 1 in the high-performance CENTURY. 
It offers the newest version of Buick’s 
exclusive Variable Pitch Dynaflow 
Drive* and all the other basic features 
that make these *56 beauties the best 
Buicks yet. 

It rides six with all the comfort of a 
limousine — and still provides ample 
and accessible luggage space in back. 


But, at your option, you can get a 


double-duty rear seat here. and do 
some extra-handy tricks, as the occa- 
sion requires. 

You can fold down the seat-back, and 
have a covered platform 43.1 inches 
wide and 83 inches long with the tail 
gate closed — or you can fold either 
of the two sections. and have room 
for both rear-seat passengers and 
“freight.” 


Now a vehicle so versatile obviously 
deserves to occupy an important place 
in the fast-growing market for work- 
and-play-wagons of this sort. 

That’s why you find that the 1956 
Buick Estate Wagon carries a new low 
price—a price so substantially lowered, 
it puts this Buick smack on the heels 





of similar models of the well-known 
smaller cars. 

Better check in with us real quick — 
this week. for sure— because the news 
is much too good to miss. 


ef 





SEE JACKIE GLEASON ON TV 


Every Saturday Evening 


*New Advanced Variable Pitch Dynaflow is the only Dynaflow Buick builds today. It is standard on Roadmaster, Super and Century—optional at modest extra cost on the Special. 


SEE YOUR BUICh DEALER 


FEBRUARY 1956 
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CHRYSLER FLIGHT SWEEP? 


Years-ahead Quaker State 
keeps your car at full power 
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Want the finest performance, with maximum 
power, from your car? Then always ask for 
Quaker State, the motor oil so high in quality 
it’s being used to test motors as advanced 
as those you'll be using in the cars of 
tomorrow. These experimental motors make | 
greater demands on motor oil than any 
motors now on the road. And the oil that 
surpasses these demands is Quaker State. 
Tough, pure, rich, Quaker State is refined 
from Pure Pennsylvania Grade Crude Oil. 
Literally years-ahead, in performance and (A 
protection. It’s available everywhere—ask 
for it by name! 


| Seren OIL 


QUAKER STATE OIL REFINING CORPORATION, OIL CITY, PA. 


Member Pennsylvania Grade Crude Oil Association 

















This narrow step-street is typical of many 
you find when you seek out small shops 
off main thoroughfares in hilly Victoria 


a wider selection of silks and brocades, 
wicker work and luggage, antiques, and 
camphorwood and teak furniture. Shop 
along Nathan and Hankow roads, Canton 
Street, and in the Chungking Arcade, off 
Nathan Road. 


LOCAL TRANSPORTATION AND TOURS 
You may rely on local transportation to 
get you about the colony. Ferries run be- 
tween Kowloon and Victoria every few 
minutes; fare is about 3 cents for the 10- 
minute crossing. Buses and trams cost 
about 3 cents. Large taxis are about 25 
cents for the first mile, small taxis about 
17 cents; both are metered and easy to 
get. Rickshas cost about 8 cents mini- 
mum. Prices for harbor launches, called 
“walla-wallas,” are fixed, with a 50-cent 
minimum for any number of passengers. 
Several tour companies in the colony run 
a tour of Hong Kong Island, a tour of 
Kow loon and the New Territories, and a 
special after-dark tour. Cost ranges from 
$10 to $20 per person, depending on dis- 
tance and time (2 hours to 8 hours). 
Here are a few sightseeing highlights 
among the many interesting possibilities 
in the Colony to see on your own—by bus 
and taxi—or on an organized tour. 

The Tiger Balm Gardens. Something you 
have to see to believe, these gardens are 
up the hillside above Causeway Bay. A 
garishly-colored fairyland of pagodas, 
tableaux of Chinese mythology, small 
temples, and grottoes, it was built by the 
late Aw Boon Haw, who made a fortune 
from a patent medicine called Tiger Balm. 
Victoria Peak. Take the Peak Tram from 
the railroad terminal on Garden Road to 
this highest point on Hong Kong Island. 
From the top you look out over the cities 
and the beautiful harbor, the flat and 
heavily populated Kowloon Peninsula, 
and the mountains and hills that fringe 
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Smoothest 
Riding Siesta 
in the World 


Boy! Whatalunch. It’s time for an old-fashioned Southwestern 
Siesta. You settle down, adjust your chair position, pull up the 
full-support leg rest. Even the whisper of the rails helps you 
doze as the San Francisco Chief glides across the desert. 
Later, there’s a stir in the aisle. Passengers are moving 
toward the ‘‘Big Dome.” You can join them for refreshments. 
Late afternoon is moving across the Southwest. Your day 


has never passed more quickly. 


$55 44. TO CHICAGO - One Way Chair-Car. Luxurious Pullman accom- 
PLUS 
TAX 


modations also available at additional cost. 


LOW COST FAMILY FARES! Phone your travel agent or Santa Fe ticket office for 
full information on greatly reduced family travel rates. 


San Francisco Chief 
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New Luxury Train to Chicago 
THROUGH CARS TO HOUSTON AND NEW ORLEANS 
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UST OUT... ree NEW 1955 


ALINE og WESTER, 4 1Ne 





INDEY FOR 1955 





ORDER THIS HANDY 

GUIDE TO YOUR 1955 

COPIES OF SUNSET! 
ONLY 15c 














Your 1955 copies of Sunset will make a wonderful reference for ideas 
you'll want for gardening, building or making “something different” 
for dinner. This handy index shows you the issue and page number 
for each subject. It is only a matter of seconds to find facts to help you 
enjoy life more. Be sure to use this guide to your back copies of Sunset! 


SEND FOR YOUR INDEX NOW! 





ORDER THIS STURDY 
| 


FOR YOUR COPIES OF SUNSET 














Put your copies of SUNSET for an entire year into this tough 
binder, making one permanent volume. It’s handsome enough for 
your library and it will take years of hard use. Covered with durable duPont Fabricoid, 
binders hold magazines firmly on wire rods between steel brackets. Order binders for 
each year of your back copies now. Only $2, postpaid, with year desired imprinted 


in gold. 


MAIL COUPON BELOW TO: SUNSET MAGAZINE, MENLO PARK, CALIF. 





ETRE Ea RE “ 
| Please send me copies of the 1955 SUNSET INDEX at 15c each. 1 
; Send also indexes for 1954, 1953, and ____1952 at 15c each. | 
| Please send me SUNSET BINDERS at $2 each*. Imprint with years 1) 
| Peomant eed 1 
| | 
| NAME = RS re Oe a 
| | 
| ADDRESS FE ROR ERE FOE Te ee 
| city , “ 2a 
| *Binders are $2.50 each outside Calif., Ore., Wash., Ida., Utah, Nev., Ariz., l 
| and Hawaii. Please add 3% sales tax to California orders. 4 
es cee ee cee es ee ms ee ee ee ee ee ee ee oe ee ee eee ee es ee oe oe oe ee ee ee es es ee ee oe oe = axe onl 
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the bay. In the other direction are many 
islands and the South China Sea. 
Beaches. Among several good beaches on 
the Island and the mainland are Deep 
Water Bay, Stanley Bay, Big Wave Bay, 
and South Bay. Repulse Bay has a fine 
resort hotel, and there are restaurants at 
some of the others. Shaukiwan and Aber- 
deen are fishing villages where a large part 
of the populace lives on junks and sam- 
pans in the harbor—the famous floating 
restaurants are at Aberdeen. 

The New Territories. You may drive in the 
New Territories almost as far as the bor- 
der of communist China. Such a drive, 
besides giving you an insight into Chinese 
rural life, takes you through some beauti- 
ful mountain and coastline scenery. You 
pass bathing beaches; little fishing vil- 
lages:; Un Long, a farm village with inter- 
esting market stalls; Kam Tin, a walled 
and moated village out of old China; a 
cemetery terraced on a mountainside; and 
Chinese country homes. 


ACCOMMODATIONS AND RESTAURANTS 
Both Victoria and Kowloon have several 
good hotels. Rates vary from $6 to $18 for 
2 persons, without meals. You should have 
advance reservations. Since the airport is 
on the mainland, air travelers may find 
Kowloon hotels more convenient. How- 
ever, airline buses or transfer companies 
can deliver your baggage to hotels in Vic- 
toria, as well. 

Water is safe to drink in the hotels and 
better restaurants; it may be wise to drink 
tea or some other beverage in some of the 
Chinese restaurants. Hong Kong offers 
some of the best dining in the Orient, 
especially in the full range of Chinese food 
specialties of the Cantonese, Szechuan, 
Peking, and Shanghai styles of cooking. 
You can have a good dinner for about $2. 


HOW TO GET THERE 

Four airlines fly from West Coast cities to 
Hong Kong. First-class fare is $765 one 
way and $1,377 round trip. Tourist fare 
is $550 one way and $990 round trip. 
Passenger ships of American President 
Lines stop at Hong Kong on their regular 
sailings at intervals cf about 3 weeks. 
Minimum first-class fare is $650 one way 
or $1,147 round trip. On numerous passen- 
ger-cargo ships that link the West Coast 
with the Orient, fares to Hong Kong 
range from $375 to $475 one way. 

Fares quoted above do not include the 10 
per cent Federal tax that applies to trans- 
portation between U. S. points, including 
that portion of the trip between the main- 
land and Alaska or Hawaii. 


SEASONS 

The best season in Hong Kong is from 
October through mid-January, when the 
weather is cool, clear, and sunny. On a 
spring visit you are likely to find it damp 
and foggy, and summer is hot and rainy. 
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New TR-3 Hard Top Convertible 


THIS IS THE NEW TRIUMPH TR-3 
~—the Greatest Sports Car $2795 Ever Bought 


New from the word “Go!”— that’s the exciting story of the Zest-drive a Triumph this week-end. Try its amazing road- 
new Triumph TR-3. New styling, new engineering, a new ability, its braking and parking ease. You'll find that, at 
idea in fun-plus-convenience make this British-built beauty work or play, no sports car at its price can match it. 


the sports car buy of the year. 


With all its brilliant performance on the road (0 to 50 mph 7 

in 8 seconds) — the new TR-3 fits right into every-day fam- t's a TRIVGM PH 
ily life... ideal for bringing home the groceries, running sles. tee cial tena a ae 
family errands. There's a new optional rear seat and plenty S27IOS ports of entry. Wire wheels op- 
of luggage space in the trunk. 30 miles per gallon babies kit available on special order. 
your budget, too. Parts and service are readily available coast to coast. 


STANDARD-TRIUMPH MOTOR COMPANY, Inc. 
99 Park Avenue, New York 16, N. Y. 
For more information and dealer nearest you write: West of Mississippi — Cal Sales, Inc., 1957 West 
144th Street, Gardena, Calif, * East of Mississippi — South Eastern Motors, Inc., 1937 Harrison St., 
Hollywood, Fla. * In Canada—The Standard Motor Co. (Canada) Limited, 496 Evans Avenue, Toronto 14 


own 

















New Hard Top zips off the Triumph New rear seat (optional) makes TR-3 New Graceful chrome grille front-end 
TR-3 faster than the weather can change. your best fun or family sports car buy. accentuates the sports car look and action, 
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Camping in one of many new Boulder Can- 
yon coves. Immediate shore is mucky 


Shiny, sun-bleached driftwood marks re- 
treat of lake in a cove off Iceberg Canyon 





CLIFF SEGERBLOM 
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“Boat-in” picnic spots on the lake are 
never crowded, even on warm winter days 


What’s Lake Mead like... with lower water? 


The special lure of Lake Mead is not its 
scenic beauty, although that is there for 
those who can see beauty in a wild, 
austere setting. Most people go to Lake 
Mead for the fishing and boating. On this 
vast body of water in the middle of the 


desert, there is plenty of elbow room. 

This winter the lake is approaching 
another record low level. By April, it is 
predicted the level of the lake will be 
down 165 feet below the capacity level, 
or 100 feet below the “normal” of the 


first several years of its existence. 

The lake has shrunk from 115 miles to 
less than 80 from Hoover Dam to where 
the first rapid of the Colorado River 
enters the headwaters at God’s Pocket. 
The spectacular lower ramparts of the 





@ Las Vegas Wash: Boat dock moved 
about 2 miles down the lake from former 
location. Now called Las Vegas Boat Har- 
bor, it is reached by a new access road 


a 








@ Hemenway Harbor: New site of boat 
harbor moved from Boulder Beach; 
concessioner dock and boat facilities, and 
National Park Service launching runway 
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@ Overton boat landing has been moved 5 
miles down the lake from its former loca- 
tion; camp ground remains at old site. 
Boat dock will move back when level rises 


To St George To Glendale 

ne 

a Overton eo 
* . 


@ Temple Bar: Twenty-seven miles off the 
Boulder City-Kingman Highway, now 
reached from Bonelli Landing road. Res- 
taurant and store most recent additions 






@ God's Pocket, now upper limit of navi- 
gation for inboards and larger outboard 
craft. Up the canyon is the river, with 
rapids, sandbars, silt, and driftwood 
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¥ To Grond Canyon” 


@ Pierce Ferry: Former fishing camp on 
upper lake, now 10 miles up the river, is 
isolated by acres of mud. You can still 
drive to this spectacular part of canyon 
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L ike a delighted vacationer, 
spring comes to stay for a year-long 
holiday in this tropic treasureland, 
filling the trade winds with the 
breath of South Sea blossoms and 
encircling you in a lei of flowering 
trees and gardens. 


You will sunbathe on golden sands 
beside coral seas, experience the 
thrilling rides of an outrigger canoe, 
try a hand at deep-sea fishing, play 
golf and tennis and watch surfriders 
display timeless skills in the sport 
of Hawaii's kings. 

You will hear the rhythms of a 
Polynesian song spoken in the 
graceful language of the hula and 
discover the wondrous scenery of 
towering volcanoes, palm-fringed 
bays and deep green valleys crowned 
with a rainbow’s arc. 


Come join spring in this friendliest 
of lands. It lies well within your 
reach, just this side of your most 
delightful daydreams. 


magic isles beneath 
the smiling skies of 
perpetual springtime 





EASY TO REACH...LOW IN COST 


Practical Facts— Hawaii is Polynesian in 
tradition, modern American in living 
standards, language and currency. No 
passport is necessary. More than 1,000 
additional hotel rooms this year provide 
the widest range of accommodations. 
Restaurants to fit every taste and budget. 
Travel light; Hawaii's smart shops feature 
exciting fashions and accessories. 


Visit All Major Isles—Daily air flights 
from Honolulu on Oahu to Maui, the 
Valley Isle, with the world’s largest vol- 
canic crater... Kauai, the Garden Island, 
with spectacular canyons and magnificent 
beaches . . . Hawaii, the Orchid Isle, with 
a forest of giant ferns and the picturesque 
Kona Coast. There are fine hotels on each 
of these islands and a complete inter- 
island tour adds surprisingly little to your 
vacation’s cost. Your Travel Agent has 
full information, or write 


HAWAII VISITORS BUREAU 
2051 Kalakaua Ave., Honolulu, T.H. 


A non-profit organization maintained 
for your service by the People of Hawaii 





Sail azure seas in colorful catamarans. 





Swim at Waikiki any day of the year. 
~_ 











Sure as you love action 


4 —ths car speaks your language! 


® There’s never a dull mile when you’re piloting a 


Strato-Streak powered Pontiac. The instant you pull 






away from the curb you know you're dealing with 
something very special. A car so alertly responsive to 
control it seems to read your thoughts. A car 
so charged with verve and drive and “go” there’s 
nothing in your experience so joyously alive. 
Try it. Put the beauty of the year through all its 
thrilling paces. Sure as you love blazing action—here’s 


your next car! Come in—test drive it and see! 


‘56 STRATO-STREAK 


SEE YOUR PONTIAC DEALER 


Pontiac Presents Playwrights 56 and Wide, Wide World—Two great TV programs—NBC-TV 


The secret of Pontiac's terrific ‘‘go"’ is the 
exclusive combination of the mighty 227-H.P 
Strato-Streak V-8 and oil-smooth Strato- 
Flight Hydra-Matic®. *An extra-cost option. 
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Grand Canyon are no longer safe for boat 
navigation, but the lake is still huge, and 
its entirely new shoreline is still worth 
exploring. 

The low water has not disturbed the 
fishing; it has changed the old coves and 
beaches and revealed new ones where you 
may camp or picnic. What were shoals 
are now islands or reefs, and the sting 
bush is beginning to add a touch of life 
to rocks that were formerly under water. 
The coyote’s how] in the night in Iceberg 
Canyon is an awesome sound, and the 
sight of a lone burro at Burro Point in 
Boulder Basin is a living detail that some- 
how emphasizes the wild vastness. 

The new face of the lake has a few haz- 
ards that bear watching, but they need 
not spoil your visit. Where the shore is 
not sand or gravel, seemingly solid ground 
can be muck in which you sink up to your 
knees. Rocks are loose from years of sub- 
mersion, and small landslides are easy to 
start. You must camp at least 200 feet 
from shore (state law). 

When you are on the lake, new shoals and 
underwater rocks require close watch and 
slow speed near the shore or in shallow 
areas. For safety on fast distance runs, 
stick to the channel marked on 
charts and topographic maps (for sale at 
Lake Mead Marina, Hemenway Harbor: 
and at the National Park Service Build- 
ing, in Boulder City). 


river 


LAKE MEAD BY BOAT 

There are launching, docking, and repair 
facilities, boat rentals, and fishermen’s 
supplies (including licenses and bait) at 
Hemenway Harbor, Las Vegas Wash, and 
Stewarts Point, in Nevada; and Temple 
Bar, in Arizona. 

There are also boat charters and cruises 
at Lake Mead Marina, Hemenway Har- 
bor. You can arrange to be taken to a 
camping spot, to be brought supplies, and 
to be picked up at a prearranged time. 
Besides these launching sites, some fa- 
spots are Gregg’s 


vorite undeveloped 


Hideout, Salt Spring Wash, and Grand 
Wash. These are reached by dirt roads, 





Overton boat landing, moved to Stewarts 
Point, is in an area formerly under water 
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The Mushroom, landmark near Temple 
Bar, now back from shore. Island is new 


generally passable to cars and _ trailers. 
Inquire from local residents before you 
set out, however, since flash floods some- 
times wash out sections of these roads. 
Among former launching sites, Bonelli 
Landing is vulnerable to dangerous winds, 
Hualpai Wash is not usable at low water, 
and Pierce Ferry has become a place for 
sightseeing only—to see the river cutting 
through the silt of its former delta. 

If you go on a boat trip, register and give 
your trip plan to the Park Service ranger 
at Boulder City, Boulder Beach, or 
Overton. High winter winds slow you up 
and may make boating dangerous. If one 
catches you out on the lake, head for the 
nearest sheltered spot and wait it out. 
WHAT’S WINTER CAMPING LIKE? 
Your main concern in winter camping is 
the weather. When it is at its best, the 
days are warm and generally more com- 
fortable than in summer. At worst, night 
temperatures may drop to freezing and 
high winds may require special precau- 
tions. Take a tarpaulin along for wind 
and rain shelter—there are no trees along 
the shore, except at Boulder Beach. 

The only developed camp ground main- 
tained by the National Park Service is at 
Boulder Beach. It has 46 camp and trailer 
sites and 12 for camping only—all with 
tables, stoves, running water, and rest- 
rooms. Camp sites at Overton and Tem- 
ple Bar have tables and pit toilets only. 
For the boat camper, there are good coves 
in Boulder Canyon, on Overton Arm, and 
on the Boulder Islands. You can get up 
just before sunrise, when you hear the 
bass jumping, and fish from the shore 
right by your camp. 

Don’t camp in the center of a wash lead- 
ing to a cove—a flash flood might dump 
you into the lake without warning. From 
Temple Bar on up the lake, you will find 
plenty of driftwood for fires. The lake 
begins to take on a brownish color above 
Temple Bar, but it is still good for drink- 
ing. Fill your water bag out in the center, 
rather than near the shore. 


HOW’S THE FISHING? 
Although fall and spring are the best 








the south seas 
and south africa 
too!.. 


If you yearn to be a 

globe trotter’s globe trotter, fly Qantas 

to the South Seas, Australia and on 
across the Indian Ocean to Johannesburg. 
It’s exceptionally fascinating country and 
you'll see it in admirable comfort and 
style via Qantas Super Constellations. 
Ask your travel agent about this or other 
Qantas flights, First Class or Tourist, 
across the world to five continents. 


AUSTRALIA’S OVERSEAS AIRLINE 





QANTAS 
aa 
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HIS HEART 
TOMORROW | 





NEEDS YOUR HELP 


TODAY 


More than 500,000 chil- 
dren with damaged hearts 
look to medical research... 
supported by the Heart 
Fund...for a brighter 
tomorrow. 


Their hearts need your help 
today. Give generously. 


s 


HELP YOUR HELP YOUR 
HEART FUND HEART 








a 
fresh, green world 
of holiday fun 


BRITISH 
COLUMBIA | 


ANADA | 


Cross the border —to British 
Columbia’s Vacations Unlimited. 
Here’s color camera country— 
where you'll enjoy the continent’s 
finest trout and salmon fishing 
amid snow-capped peaks and 
towering evergreens. Good 

hotels, motels and campsites, 








I too — plan your trip now! 
CR eee cs ee 
1 British Columbia Government Travel Bureau, | 
1 Victoria, B.C. I 
! Please send me an illustrated preview of ' 
British Columbia vacations. 
| NAME 

! 
| | 
_ ADDRESS 3 








You can explore coves like this one—a 
mile-long arm of the lake at high water 


fishing seasons, winter fishing is good and 
there are fewer fishermen. It should not 
be difficult to catch your daily limit of 
10 bass. The catfish limit is 25 and blue- 
gill and crappie have no limit. 

We can’t tell you exactly where the fish 
will be, but there are some pretty sure 
spots for casting or trolling along the 
shore of coves and underwater cliffs and 
along newly-exposed reefs and sand bars. 
Some good areas are the entrance to 
Black Canyon, and Boulder, Virgin, and 
Iceberg canyons. 


Plugs are effective during the cooler 


months when fish are near the surface. 
Many anglers use live bait throughout the 
year, or carry both types. 

Fishing is legal any hour of the day or 
night, but you may not use artificial light. 
To fish from the shore, you need a license 
from the state—Arizona or Nevada—that 
includes that shore. From a boat you need 
a license from one state and a “use” stamp 
from the other. Non-resident 5-day li- 
censes from Nevada cost $3.50; and from 
Arizona, $5. Annual licenses (nonresident) 
are $5 in Nevada and $7 in Arizona; a 
use stamp costs $2 in both. 


1CCOMMODATIONS AND 

FURTHER INFORMATION 

If you’re not a tent or trailer camper, 
you will find accommodations at Lake 
Mead Lodge near Boulder Beach (40 
motel rooms), at Temple Bar Resort 
(cabins), and at the old Overton Landing 
(cabins). There are 400 motel rooms in 
nearby Boulder City, and more in Las 
Vegas, Overton, and Kingman 


For information on facilities at Lake 
Mead and neighboring Lake Mohave, 
write Charles A. Richey, Superintendent, 
Lake Mead National Recreation Area, 
Boulder City, Nevada. Sunset for March 
and April, 1955, and Sunset’s Sportsman's 
Atlas of the Colorado River and Lak 
Mead contain information on this area 





California landmark: 


The Ide adobe 


Did you know that California once had a 
president? In 1846 William B. Ide led the 
Bear Flag Rebellion against Mexico, 
wrote California’s declaration of inde- 
pendence, was chosen president, and held 
office for three weeks—the lifetime of the 
Bear Flag Republic. 

His adobe house, now a state historical 
monument, still stands on the high west 


HAL ROTH 





Metal parts of “barbecue” at Ide Adobe 
are said to have come around the Horn 





MARTIN LITTON 





“Loopholes” in north side of house merely 
supported rafters of porch. Sacramento 
River flows behind tree in the background 


bank of the clear, tree-lined Sacramento 
River. You drive to it on a short road 
that runs east from U. S. Highway 99 
about a mile north of Red Bluff. Except 
for its 16-inch-thick walls, this well pre- 
served building has little to interest the 
casual visitor, but the giant oak that 
shades it is spectacular. 

After California became a state, Ide held 
as many as 15 Tehama County offices at 
one time, and once presided as judge at a 
criminal trial in which he also served as 
defense attorney and prosecutor. 

The step-like concrete structures up- 
stream are not part of the monument, but 
are the foundations of a grandstand 
built for motorboat races in the 1920’s. 


SUNSET 

















be: 
me 
do! 


rat 











if this solid gold Inca god could 
speak he'd tell you the word 


simpdtico means “congenial.” 
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Sky Cruise —only*Q 4 down 


Fly now—pay later! 
You can circle the Magic Continent 
with Pan American and Panagra 








Bariloche, south of Buenos Aires, in the 
beautiful lake district, where it’s sum- 
mer now! Go now—while prices are low 
dollarwise due to favorable exchange 
rates. Use the convenient Pan Am 
“Pay-Later” Plan. 


Fly PANAGRA wid 


PAN AMERICAN-GRACE AIRWAYS 
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Rio round trip from Los Angeles, $83.20 down, 
20 payments of $44.58 each. Or, Lima, round 
trip, $61.40 down, 20 payments of $32.82 each. 
Slightly more from San Francisco. You haven't 
seen anything ‘til you’ve seen South America. 





Imagine viewing spectacular moun- 
tains from a foam-rubber cushioned 
armchair, visiting colorful cities 
glowing with Latin hospitality, be- 
ing waited on hand and foot in 
ultramodern hotels. You're right— 
you re imagining the most agreeable 
vacation ever. 

And it’s so easy to have. Simply 
use the new Pan Am “Pay-Later” 
Plan. In Los Angeles, you put $94 
down, pay the balance in twenty 
monthly installments of $50.34. 


Go one way, return the other 
From either San Francisco or Los 
Angeles, fly PAA El Pacifico tourist 
service to Panama, and on down 
Panagra’s West Coast route to 
Buenos Aires. 

From Buenos Aires, PAA Rain- 
bow Clipper* tourist service via the 
East Coast back to California, with 
stops at Montevideo, Rio, Caracas, 
Panama. Or, take The Rainbow to 
Miami or New York, and go home 
via your favorite domestic airline. 

*Deluxe, first-class service, too. 
To Buenos Aires via Panagra’s West 
Coast route, daily El InterAmericano 
DC-7Bs with radar. PAA offers de- 
luxe President service on the East 
Coast. See your Travel Agent or 
Pan American. 

*Trade-Mark, Reg. U. S. Pat. Off. 
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ONLY TEXACO SKY CH/EF 
GASOLINE GIVES YOU... 





I. PETROX. With Sky Chief you get up to 60% 
longer engine life—and greater gasoline mileage. That's 
thanks to Petrox, Texaco’s exclusive petroleum-base 
element that cuts engine wear . . . eliminates power- 
wasting deposits . . . protects every part it touches. 


2. :0p OCTANE. There’s a new high in 


smooth, surging, knock-free power in this highest oc- 
tane Sky Chief in history. You actually get all the power 
your engine can deliver. You'll feel the results in every 
tankful of Sky Chief, mile after mile. 


3. 100% CLIMATE-CONTROLLED 


Just one premium gasoline . . . Texaco Sky Chief .. . is 
available and specially blended for altitude and climate 
wherever you fill ’er up in all 48 states. That’s another 
Texaco plus that means top engine efficiency and econ- 


omy — everywhere. sais Vieni, tment 


TEXACO DEALERS 
in all 48 states 


Texaco Products are also distributed in 
Canada and Latin America 





TIP —Sky Chief and Havoline 

——> are the tested, top- 
<. performance team. 
Use them together, 
and your engine can 
outlast your car. 











TUNE IN... 
TEXACO STAR THEATER starring JIMMY DURANTE on television, Saturday nights, NBC 


METROPOLITAN OPERA radio broadcasts on Saturday afternoons, ABC 




















sev 
less 
ble 

stra 
egg: 
sera 
cho 
stri 


SPA 
Lea 
ced 


effe 


FER 














How-to-learn-it advice for travelers to Mexico... 


Even a little Spanish helps a lot 


Whenever we advise a first-time visitor to 
Mexico, it never seems quite right to say 
flatly that, “You don’t have to know the 
language.” You don’t have to know it, but 
travel problems are considerably fewer if 
you do. Even if you master only a handful 
of phrases that fall into everyday usage, 
you'll be thoroughly rewarded by the 
Mexicans’ interest and pleasure. 


HOW MUCH SPANISH DOES THE 
TRAVELER TO MEXICO NEED? 

On many occasions you will want to say 
please ... thank you ... good morning . 
good evening ... pardon me ... how much 
is it? where is ? and may I? 
Phrases that cover border regulations; 
customs inspections; travel by road, rail, 
bus, taxi, and plane are useful upon occa- 
sion. Enough knowledge of Spanish to see 
you through ordering meals in restaurants, 
making arrangements for hotel accommo- 
dations, shopping in markets and stores, 
and paying bills will simplify traveling. 





In many situations, of course, English will 
suffice. But outside the larger cities, it’s 
not always easy to find an English speak- 
ing person (and we have yet to discover 
the place where “everybody speaks Eng- 
lish”). You could carry a phrase book 
everywhere, but in some situations, re- 
ferring to it would be awkward. 

Spoken Spanish, of course, is more than 
merely memorizing the printed words. We 
know of a young man, in Guadalajara, 
who made a belated attempt to learn the 
language. Bolstered with beginner’s con- 
fidence, he ordered huevos revueltos on 





several occasions. This, according to the 
lesson books, should have brought scram- 
bled eggs. Instead, it brought eggs 
straight up, eggs over easy, soft boiled 
eggs, poached eggs—but only one order of 
scrambled eggs. To strike a responsive 
chord, your spoken Spanish should be 
stripped of the norteamericano’s accent. 


SPANISH THE EASY WAY? 

Learning a language, it is generally con- 
ceded, takes concerted effort to produce 
effective results. Most of us can’t find the 
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time for intensive study unless the need 
is more imperative than that of casual 
travel. There are, however, a number of 
ways prospective travelers can gain 
enough facility with the language to en- 
rich a trip to Mexico. We don’t suggest 
them as substitutes for formal language 
study; they are simply useful aids. 


CLASSES 
In a good many communities in the West, 
you can enroll in a night school class. 
Some are adult education classes spon- 
sored by the public schools system; others 
under the extension 


come curricula of 








state universities and colleges. Here are 
samples of the costs: the University of 
California’s courses in conversational 
Spanish cost $9 fer each 15 hours of class 
instruction. Local adult education classes 
usually charge a small fee (around $3) for 
a semester’s instruction (approximately 
+0 hours). 

If you live in an area where there’s a 
choice in classes, look for the one that 
emphasizes conversational Spanish. Next, 
choose one that is small enough for you to 
get a reasonable amount of individual at- 
tention. The learning process is usually 
speeded up by instruction that employs 
training aids. For example, flash cards are 
visual aids in building your Spanish vo- 
-abulary; tape recording devices allow the 
student to hear how his pronunciation 
sounds. 

The Berlitz School of Languages conducts 
evening classes in Spanish at 3 cities in the 
West: Los Angeles, San Francisco, and 
Seattle. Study is intensive, classes are 
limited to 6 members, and the results—to 
students who apply themselves—are ex- 
cellent. Classes are taught entirely in 
Spanish. Lectures on the cultural and so- 
cial habits of the Mexican people supple- 
ment the language study. 

Costs depend on the duration of the 
course. For example, a 9-week course, 
which includes 4 hours per week of class- 
room instruction and 3 hours of private 
instruction per term, costs $98. A 9-week 
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WHEREVER you use it, fir plywood compli- 
ments your good taste. For built-ins, sub- 
floors, sheathing or siding—for any building or 
remodeling job—it gives you lasting value 
and the look of luxury at a cost most pleasing 
to your budget. Created by nature, improved 
by man, fir plywood is wood made larger, 
stronger... better looking, more versatile. 


Grademarked for your protection, 
fir plywood comes in standard 
grades as well as special tex- 
tured or overlaid panels. DFPA 
industry grademarks attest 
‘was quality, performance, value. 


Hlams Awailable ; See Your 
DOUGLAS FIR PLYWOOD ASSOCIATION 
Dept. 19, Tacoma, Washington (Good USA Only) 
Please send “‘do-it-yourself’’ plans checked. | 
enclose 10c for each to cover cost. 

Cc] STORAGE UNIT COOKING CENTER 


SHOWN ABOVE SHOWN ABOVE 





Name 





Address 


City, Zone, State 





39 




































¥ 
id 
’ No getting around it: a real sports 
car is much more fun to drive than 
an ordinary “family”’ automobile. 
Trouble is, until now real sports 
cars were hard-riding, 2-passenger jobs— 
not big enough for a family. 

But have you seen the new Studebaker 
Hawk? Here’s a true sports car that’s actu- 
ally roomy enough for 5 big adults, easy- 


riding on any road, safe and snug in any 





weather. And with four brilliant models in 


four price classes, including the lowest, the 


Hawk is for all families. 
Highest-flyer is the brilliant Golden Hawk. 
You can point it down the highway with 
full confidence that it can outperform any 
car on the road, bar none! Yet its cabin is 
super-luxurious and decorator-styled, and 
you can choose the un-typical sports car 


luxury of smooth Ultramatic Drive, plus 


Studebaker 


_ 








275 hp.! Most power-per-pound of any American car! 


power steering, power brakes, power seats 
and power windows. You see, the open secret 
of the Golden Hawk’s spectacular perform- 
ance is its 352 Skypower V8 engine which 
develops 275 horsepower—the most power 
per-pound of any American car! 

But why just read about it? Give your- 
self and your family the thrill of a demon- 
stration drive. See your Studebaker Dealer 


today. 


GOLDEN HAWK 
SKY HAWK 
POWER HAWK 


FLIGHT HAWK 


Studebaker Division, Studebaker-Packard Corporation—Where pride of workmanship still comes first! 
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course, with 2 hours’ classroom instruc- 
tion per week and $ hours’ private instruc- 
tion per term, costs $56.50. 


SPANISH SELF-TAUGHT 
Outside the classroom, or supplementary 
to class instruction, the following aids are 


helpful: 


Records 

The advantage of records is that instruc- 
tion may be repeated as often as you 
desire. They also provide effective ear 
training and allow flexibility in scheduling 
time for study. The family with young- 
sters too young to sit through a 2-hour 
classroom session in the evening can study 
the language together by using records. 
The most widely used language records 
include: 

Cortinaphone Language Courses. The 
Cortina Academy (136 West 52nd Street, 
New York 19) puts out a 15-record set of 
12-inch, unbreakable, vinyl-type, 78 rpm 
discs. Supplementary course material in- 
cludes a textbook guide (including a short 
bilingual dictionary) and a conversation 
book. The academy has a consultation 
service (by correspondence), and a buyer 
of the records has a year in which to ask 
any question he likes about material 
covered by the course. 


—_ 





1 s Nocuts - 
TE PR, af NO ENE yd 
/ bso > C4! 

, 


The records are entirely in Spanish of the 
type used in Latin America. As the Span- 
ish phrases are transmitted via the record, 
the student follows the translations of 
Spanish words in the course textbook. 
Suggested practice calls for the student to 
replay the record several times, repeating 
the words of the instructor one time and 
writing them the next. 

Cost of the course, including supplemen- 
tary material, is $57.50. It is available on 
a 5-day trial basis. The interpretation of 
“trial basis” by Cortina and the following 
record companies is that the cost of the 
course will be refunded if records are re- 
turned within the time stipulated. 

Holt Spoken Language Courses. Henry 
Holt and Company, Inc. (383 Madison 
Avenue, New York 17), put out Spanish 
courses on records with either 78 or 3314 
rpm speed. The 12-inch discs are of un- 
breakable vinyl-type material. Supple- 
mentary materials include a textbook and 
a key to course exercises and questions. 
These sets teach Spanish as spoken in 
Latin America. 


The Holt records give a phrase in English, 
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then the Spanish equivalent, then a long 
pause. The Spanish phrase is repeated 
again, followed by another pause. The 
pauses give the student a chance to repeat 
the phrase twice for practice in pro- 
nunciation. 

Cost of LP sets is $50; cost of 78 rpm sets 
$55. There is a 10-day trial period. 

In addition to the above, Holt puts out a 
single 10-inch LP (3314 rpm) record en- 
titled Getting Around in Spanish ($4.85), 
which is available at some record shops 
and music stores. This record employs the 
pause-repeat method, uses Spanish as spo- 
ken in Mexico, and includes a printed 
guide. For the traveler with limitations on 
time as well as money, this record is per- 
haps the most effective and least time- 
consuming language aid. 

Linguaphone Conversational Courses. The 
Linguaphone Institute (7014 Rockefeller 
Plaza, New York 20), puts out a set of 16 
unbreakable vinyl-type records, either 78 
or 45 rpm speed. Supplementary course 
material includes an illustrated transcript 
of recorded material, lesson vocabularies, 
and grammar and instruction booklets. 
Questions about the course will be 
answered (by correspondence) if you ask 
them within a year after you buy the 
records. 

One of Linguaphone’s newest courses is 
one that employs Spanish as spoken in 
Mexico, which is more uSeful to Mexico 
travelers than the Castilian Spanish 
course. Records are entirely in Spanish. 
The printed guides include pictures illus- 
trating recorded phrases as well as Span- 
ish and English equivalents of recorded 
material. 

Cost of the course is $57.50, and there is a 
10-day trial period. 

You may order the record sets described 
above from the addresses listed or from a 
few large music stores and department 
stores in the West. 

Some public libraries have one or more 
sets of the above Spanish language records 
available for loan. 


OTHER LEARNING AIDS 

Tape recorders. These are most valuable 
for playing back your spoken Spanish to 
give you a better idea of your pronuncia- 
tions. Some language students also use 
tape recorders to take down short-wave 
Spanish news broadcasts (usually broad- 
cast very late at night) and then play 
them back more slowly. Costs of tape re- 
corders recommended for home use range 
in price from $150 to $300. Occasionally, 
you can find a store that will rent one. 
Average charge is $5 a day or $20 a week. 
Radio and television. Spanish language 
news broadcasts are good ear training, and 
part of the subject matter is usually fa- 
miliar enough to be fairly easily under- 
stood. Many local radio and television 
stations in the West also give record pro- 
grams or live entertainment in which all 
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For outdoors fun, scenic thrills 


29,000 square miles 
of National Parks 


in cool, uncrowded 


anada 


@ ... Vacations 
Unlimited! 





MOUNT EISENHOWER PRESIDES at picture-taking time in Banff National Park, Alberta. 
You'll enjoy a vibrant vacation in any of Canada’s many and magnificent 
national parks — true treasure-houses of natural glory, wild-life, wonder- 
ful campsites. Stay as long as you can in uncrowded Canada. Let your 
travel or transportation agent arrange the details...no passport needed. 


.-.and this great FREE information 
service helps you choose from 
Canada’s vacation variety! 


1. Send the coupon now and receive FREE, a big 
CANADIAN VACATION PACKAGE containing: 


« A new, 48-page, full-colour booklet, “Canapa... 
Vacations Unumiurtep” describing holiday attrac- 
tions in all parts of Canada. 

© Detailed, 37” x 20”, full-colour “Canapa-U.S. 
Roap Map” of all Canada and northern U.S.A. 

e “How To Enter Canapa”...helpful information 
on customs regulations, etc. 


2. Write on a separate sheet the titles of the free 
booklets you want from this list: 


National Parks Pictorial Folder 

Alaska Highway (Canadian Section) 

Accommodation in Canada’s National Parks 

Camp Grounds and Trailer Parks in Canada’s 
National Parks 

National Historic Parks and Sites (Quebec) 





National Parks — Maritime Provinces You are invited, too, to sample the superb Explore historic places in Canada’s towns 
National Parks in Ontario holiday settings supplied by Canada’s and cities...shop...stop and relax in a 
National Parks — Prairie Provinces more than 1,000,000 lovely lakes! different, “old-world” atmosphere! 

National Parks in British Columbia Ride, swim, sail, golf as you please amid You’ll remember with pleasure a cruise 
Banff and Jasper National Parks fresh outdoor beauty in Canada — it’s the through Canada’s great inland waters or 


Waterton Lakes National Park » se. ‘ , ! ‘ - > or 59 iles : ! 
Hot Mineral Springs in Canada’s National Parks world’s largest natura] playground ! along some of her 59,000 miles of coasts! 
Game Fish in Canada : 
Canoe Trips in Canada 

Havens from Hay Fever 

Travel & Wildlife Film Catalogue 
All-Year Vacation Weather in Canada 


— ee ee ee eee 2 ee far ae — = ae 
01-1-31-56-02 j 
CANADIAN GOVERNMENT TRAVEL BUREAU, OTTAWA, CANADA 


: Name 


PLEASE PRINT 


Please send me the CANADIAN VACATION PACKAGE: 
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announcing is done in Spanish. The com- 
mercials are especially valuable for the 
beginning student of the language. 
Games. Anagram-type word games and 
charades are fun; both encourage a certain 
amount of thinking in Spanish. Vocabu- 
lary flash cards may be used for a game. 
Paste magazine illustrations of airplanes, 
automobiles, kinds of food, articles of 
clothing—anything that might fall into a 
traveler’s vocabulary—on cards and use 
them for a vocabulary quiz game. 


REFERENCE AIDS TO TAKE ON TRIPS 

Phrase books (two in case you mislay 
one) are frequently invaluable. Choose 
books that are indexed for quick refer- 
ence. Be sure phonetic pronunciations 
apply to the Spanish used in Mexico. In 
Castilian Spanish the letter z before a, o, 
or u, and the letter c before e and i are 
pronounced with a th (as in thin) sound. 





In Latin American pronunciation, the let- 
ters z and c in the foregoing combinations 
are pronounced s (as in sane). Most book 
stores carry several paper-backed phrase 
books for 35 cents and up. 

A bilingual dictionary is useful for looking 
up words not included in the usual phrase 
book. Paper-backed ones cost 35 cents 
and up. Here, too, you should look for 
sone with a Latin American orientation, 
because many everyday words—for foods, 
are different from Castilian. 





especially 








| TRAVEL NEWS | 





Hunting in Ireland 


Of interest to hunters who follow the 
hounds are Swissair’s hunting tours in Ire- 
land that are scheduled through March 
and again in the fall. The first two weeks’ 
hunting are in County Limerick, County 
Kerry, and around Dublin. An optional 
third week is in Tipperary. 

Cost for a 2-week hunt is $802; for 3 
weeks, $1,007. These prices include round- 
trip tourist fare between New York and 
Ireland, accommodations, meals, and 4 
days’ hunting each week. For further de- 
tails, see your travel agent. 
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See 


ALL BRITAIN 
by Train 


The comfortable, convenient way! 


a\\3 WITH 
Thrift Tour Tickets! 


Up to 1,000 miles of ‘’Go-as-you-please”’ rail travel in 


Britain and Ireland— 
$ 3rd $ Ist 
20 Class ONLY 30 Class 
Good for berths and reservations, all trish cross-channel 
services, and MacBrayne’s steamer services in Scotland. 
Valid for six months. Additional mileage available 
at commensurate savings. Not on sale overseas. 


























i ALSO...CIRCULAR TOUR TICKETS— 
| another bargain feature. 10% savings on travel 
throughout Britain and Ireland. 
Secure these, too, before you leave: Reservations 
on train and cross-channel services and attractive 
tours by rail /motor coach/ship. 


YOUR TRAVEL AGENT KNOWS OUR SERVICES 
BRITISH —OBTAIN HIS EXPERT COUNSEL 





For literature, please write Dept. 35, 
BRITISH RAILWAYS, 9 Rockefeller Plaza, 
- New York 20, N. Y. Other offices in 

} aN Chicago, Los Angeles and Toronto, 
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Alberta Travel Bureau, 
LEGISLATIVE BUILDINGS, 
EDMONTON, ALBERTA, CANADA 
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Down the Calle Comercio, you look through the remains of Spanish porticos to the 
old church, which has served now and then as a fortress. Stripped of most of the 
rich trappings that formerly adorned it, it serves its original purpose once again 


383 lughway males below Arizona’s border 
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Graded road to Alamos forks right from Navojoa-Mocuzari road 
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When we first visited Alamos, about 6 years ago, we wondered 
if we ever should tell its story in print. It was one of those 
quiet, undiscovered places that might never again be the same 
if too many tourists found their way into its sleepy plaza. 
But others have discovered the old town, too, and the word 
is spreading. Tourists have come to Alamos, but the only 
changes apparent to the casual visitor are the cars in the 
plaza, the 2 hotels that have been made out of ruined mansions, 
and the new road that stretches 33 miles west to Navojoa, a 
modern town on Mexico’s West Coast Highway, 350 miles south 
of Nogales, Arizona. 

Of all the surviving colonial Spanish cities along Mexico’s Ca- 
mino Real, Alamos alone has not suffered modernization. It 
does have electricity (sometimes), a dinky telegraph office, and 
a single telephone. Its newest building is something like 125 
years old, its cathedral-like church was built in the 18th Cen- 
tury over an older one that dated from 1630, and its founding 
took place in 1531, just 39 years after Columbus made his first 
voyage of discovery. 

Impoverished and half ruined today, Alamos was once the 
social and cultural center of the world’s richest silver mining 
region. Vestiges of its proud past remain: a few of the old 
mansions are still occupied by descendants of the Spanish 


SUNSET 

















“A 


“Ne 
the 
Of 3 


FEB 





eat 
yrs 
7.4 ot aut 


soca oe 


Here is the heart of Alamos, seen from the hilltop jail. You 
can see why this remnant of colonial Spain is called the “city 


of arches.” In the far distance are the cliffs of the Sierra 


Madre, which rises to 10,300 feet in 2 places. The newly re- 
constructed building in the left foreground is the Los Portales 
Hotel, seen from the rear. Trees rise out of its flowery patios 


is the ancient, sleepy city of Alamos 


“Newest” hotel in Alamos is the Casa de Los Tesoros, built from 
the ruins of a convent and operated by a California couple. 
Of 3 Alamos hostelries, it has most luxuries expected by tourists 
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aristocracy, and others have been restored for occupancy 
by yanquis who have found in Alamos a peaceful haven for 
retirement. But it is still largely a ghost city; stark ruins line 
its deserted streets, iguanas scurry into the cracks of the 
crumbling adobes as you walk past, and crowds of vultures eye 
you calmly from the rooftops. There are small factories where 
shoes, saddles, and chairs are made by hand; otherwise, industry 
is virtually nil. 

If you drive down Mexico’s west coast, Alamos is an easy side 
trip. Some visitors never want to go any farther. Even if you're 
firmly and irrevocably headed for points south, you might con- 
sider spending a night or two in the restful atmosphere of the 
quiet old place. The washboardy gravel road starts out along 
the south edge of the Navojoa airport. The trip takes an hour. 
There are no motels and no improved trailer parks in Alamos, 
and unless the present policy of preserving the ancient look is 
abandoned, there never will be. It is possible, however, to camp 
or to park a trailer on the outer fringes of the town. There are 
3 places to stay, but before you settle down in any of them, 
it’s well to know what there is nearby to occupy your time. 
Alamos has no theater, no night club, no “scenic tours.” In 
5 visits we’ve never been approached by a self-appointed guide, 
and we’ve never seen anyone try to sell anything to anybody; 
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in fact, the town’s present 2,000 occupants are scattered so thin 
that you’re hardly aware of their existence. You can sometimes 
stroll for blocks along the cobblestoned back streets without 
seeing or hearing a soul. If sunshine and graceful old buildings 
are all the excitement you need, and if your mind can recon- 
struct a glamorous past from tumbledown relics, Alamos is a 
lot of fun. Among all Mexican destinations, it’s as unspoiled, as 
unpretentious, as unsophisticated as they come. If you want to 
make it a one-day side trip, it’s best to stay in one of the new 
motels in Navojoa. But in Alamos here are the choices: 

Casa de los Tesoros. No matter how discriminating you are, 
you'll have a hard time finding fault with this remodeled old 
convent, its food, or its service. If you’re a gourmet, this is the 
place to stay. No effort is spared to make you comfortable; each 
room has a tile bath, and even a fireplace (in a climate where 
house heating is unknown and glass in the window frames is 
rare). Coffee and fruit juice are brought to the rooms each 
morning. For accommodations in a double room, with meals, 
the cost per day is $10 to $12 per person. Transient meals are 
also served. 

Hotel Los Portales. This rebuilt mansion overlooking the plaza 
retains a little more of the grandeur of the past and is more 
elegantly Victorian than Los Tesoros. You can watch the town’s 
activities from its front arcade or retreat to its shady patio. 
Without meals, the rooms (with bath) are $1.25 to $2 per 
person. Breakfast is 80 cents, lunch $1.20, dinner $1.60. 

La Hacienda. This old estate on the edge of town is Mexican 
through and through, little changed from colonial days. Most 
“refinements” are lacking: the beds do not have springs, there 
is no inside toilet, the swimming pool is a concrete tank under 
the windmill, and you get your hot water from the wood stove 
in the kitchen. The genuine Mexican food is excellent, and the 
warmth and generosity of the hosts more than make up for the 
inconveniences. The sleep you may lose at night you can get 
back in a daytime siesta, in a hammock under the shade of the 
papaya trees. Don’t be too concerned about privacy if you stay 
at La Hacienda; you'll be one of the family. A big room (not 
always yours alone) with meals is $3.50. Transient meals are 
75 cents. You can get a small or medium trailer through the 
gate and park it in the spacious yard, where good water is 
available. 

Space is limited at all the Alamos hotels. You should make 
reservations in advance to be sure of a room. Address the hotel 
you choose, Alamos, Sonora, Mexico. Air mail is best; use the 
6 cents’ postage you would in the United States. 

Things to buy. You will find good silver at Los Portales Hotel, 
a wide choice of Mexican arts and crafts at Los Tesoros, and a 
collection of rare and beautiful minerals at La Hacienda. 


MARTIN LITTON 





Sunset’s reporters arrive at Alamos airstrip—a pasture scraped 
smooth for their first landing. Five or six years ago, visits by 
outsiders were rare and exciting; now Alamos is used to them 
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WILLIAM APLIN 
Town’s biggest church (built 1786-1804) has cathedral propor- 
tions. Burro trains seen frequently on cobbled streets, which 
effectively enforce an unwritten “speed limit” for automobiles 


ALAMOS AS AN EXPLORING BASE 

Once you’ve explored the city, you may want to look at the 
surrounding country. The points of interest are the tropical 
forest on nearby Alamos Mountain, the foothill oases of the 
great Sierra Madre to the east, old mines and smelters, scat- 
tered Spanish and later ruins, and the bays and beaches along 
the coast. Here are some favored spots (see the map): 

La Uvulama. This cluster of thatched huts is called the pottery 
village. It’s an easy short drive from Alamos. You'll see the 
women making clay ollas and bowls, which you can buy for 75 
centavos if you’re savvy, 1 peso (8 cents) if they see you coming. 
Aduana. This was the great smelting works where Alamos silver 
was cast into ingots. Not more than a dozen families remain in 
the mountainside village now. A highlight here is the tall cactus 
growing from the wall of the church. According to legend, the 
cactus was on the site before the church was built, and an 
image of the Virgin that appeared on top of it pointed out a 
rich silver lode. Every year on November 20, a religious festival 
attracts thousands of Mayo Indians to Aduana. 

La Huerta. A horseback ride (one-day round trip) takes you up 
the slopes of Alamos Mountain to the remains of an old house 


. and terraced orchard. You get a fine view of the town and 


valley below. Only a few of the fruit trees are left, but this is 
still a good place for a picnic. While horses and mules can be 
secured through the hotels, it doesn’t pay to be on too tight 
a schedule if you plan this kind of a trip. The. animals are 
owned by ranchers. Your guide will go out a few days ahead 
of time and get promises. The night before the trip, he makes 
the rounds again, to make sure that the mounts are still avail- 
able. If you are lucky, he will show up with them in the morn- 
ing. Once in a while, the owner of a horse decides at the last 
minute that he needs the critter, and your guide must make a 
quick search for a replacement. 

We paid 10 pesos (80 cents) for each animal and 15 pesos for 
the guide. 

Cuchujaqui River. Deep pools in this river are hemmed in by 
bedrock banks. It’s a good place for a swim and picnic lunch. 
The 714-mile road is narrow, rocky, and rough, but passable 
for the ordinary passenger car. You might see flocks of parrots 
overhead, ducks in the water, and white-tailed deer in the 
brush. You can catch small bass with salmon eggs. Great sabino 
trees (Taxodium mucronatum) grow along the watercourse. 
Mocuzari Dam and Aguas Calientes. The new dam, nearing com- 
pletion on the Mayo River, has backed up water to cover the 
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The hacienda of don Alberto Maas, on the outskirts of Alamos, 
is one of the places you can stay when there is room. You dine 
on this veranda. The 125-year-old structure is “new” for Alamos 


“Suburban” Alamos is full of ruins. Unless 
adobe walls are bolstered by plaster, 
brick or stone, they disintegrate rapidly 


MARTIN LITTON 


Once a twin city to Alamos, deserted Ba- 
royeca has almost disappeared. Amazing 
cactus seems to require no soil or water 
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tropical oasis of Aguas Calientes, where hot springs bubbled 
out of the rocks. It’s a worthwhile trip if you’re interested in 
Sonora’s new agricultural boom. 

Mocoyahui and San Alberto tungsten mine. For the rough 30-mile 
drive to the ruins of Mocoyahui Mission, you will need a guide 
from Alamos. Along the way, through upland farm country, you 
pass burro trains bringing firewood, sesame seed, and oranges 
to Alamos. There are many kapok trees, with masses of silky 
fibers hanging from the open pods. Bells of the old mission, 
which was built about 1728, are supposedly in the possession of 
Mayo Indians who bring them out for special occasions. The 
trip from Alamos to the ruin takes about 3 hours. 

Four miles beyond Mocoyahui is the San Alberto tungsten 
mine, named for its discoverer, Alberto E. Maas of Alamos. 
Back country pack trips. In early winter, one-day rides, motor 
trips, and longer pack trips are conducted into the foothills of 
the Sierra Madre from an Alamos base camp operated by 
Archeologist-Mountaineer Joseph Wampler, Box 45, Berkeley 1. 


OTHER WAYS TO GET THERE 

Navojoa is served by Southern Pacific from Nogales, T'rans- 
portes de Sonora buses from Nogales, and by the Aeronaves de 
Mexico airline from Nogales and Tijuana. From Navojoa you 
can take a taxi or bus to Alamos. The Alamos airstrip is suitable 
for landings by any airplane up to the size of a DC-3. 


WILLIAM APLIN 
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Maximilian carriages like this, dating from the days of French rule over Mezico 
(1864-67), disappeared from Alamos streets many years ago, but this one is kept on 
display in the newly opened local branch of the National Museum of Popular Arts 
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JEANNETTE GROSSMAN 


Grape vine canopy shelters small terrace. From main part of 
garden, you see only vines’ top growth. Trunks are behind fence. 
Theodore Miller garden, Portland. Arthur W. Erfeldt, designer 


JOHN ROBINSON 


Grape vine wall on corner lot screens garden from street (out of 
picture at right). Vines’ roots get plenty of water from lawn, 
grow lush, yield heavily. B. D. Lichty garden, Atherton, Cali} 


LANDSCAPING WITH GRAPE VINES: Now 1S 


Arbor for daily living during summer is an extension of house. Beams support light 
cross rafters and grape vines’ main branches and shoots. Arbor is on west side of 
house where it offers shelter and keeps house wall cool. Kitchen door opens into 
the arbor: Owner: Russell Varian, Cupertino, California. Designer: Elizabeth Dana 
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Last summer and fall, we visited 50 gardens 
in which grape vines grew on arbors o7 
other structures. Without exception thx 
people who owned the vines loved then 
and were proud of them. We show 8 of oui 
favorites on these pages. 

In talking with these people about why 
they liked their grape vines, we hear 
about 10 reasons mentioned over and 
over. Some may start you to thinking 
about a system of grape vines for a situa- 
tion in your garden. (Time to plant is from 
February to April—which depends on 
when nurseries in your area sell the vines. 


Just a trellis for supporting grape vines, 
but the structure (7 feet high, 4 feet wide, 
20 feet long) is handsome to look at— 
in summer foliage or winter bareness 
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Grape vine sun screen in Stockton, California. Windows shielded 
from direet sun. Trellis structure of galvanized steel pipe. Heavy 
gage wire supports vines between horizontal pipes overhead 


the tume to plan...and to plant... 


On pages 50 and 51, we show you how 
easy it is to start them on their way.) 
Here are the reasons we heard: 

1. “Grape vines growing over a path or 
over a long walk have a romantic appeal.” 
People have many different emotional as- 
sociations with grape leaves, grape vines, 
and grapes. All of them are pleasant. 

2. “There is beauty in a grape vine’s rich 
brown, stringy bark, its handsome twisted 
trunks, and its striking green foliage and 
tendrils.” Their beauty alone is reason 
enough for planting grape vines. Some 
people want just the vines, and no fruit, 





Drive-through grape arbor makes pleasant entrance for country 
place. You enter through dappled sunshine and shade. Arbor 
flanked on one side by vegetable garden, on other by lawn, so 
it gets enough water. Charles Papera ranch, Santa Rosa, Calif. 
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because they feel that the fruit causes a 
mess. One way to get a nearly fruitless 
vine is to plant a variety that doesn’t get 
enough heat in your climate to ripen its 
fruit. Turn to page 340 in Sunset Western 
Garden Book; from the list of varieties for 
each climate, select one of the types grown 
in a climate warmer than yours. 

3. “On a terrace or patio, grapes furnish 
medium to deep, sun-dappled shade dur- 
ing the warm months. In winter, sunlight 
can come through, and the bare trunks 
will make a tracery shadow pattern.” On 
mature, well watered vines, new shoots 


BLAIR STAPP 


Arbor for shade plants, entertaining area. Just right shade for 
ferns, fuchsias, begonias. White painted beams set off green 
leaves and red grapes. Louise Frates garden, Sebastopol, Caljf. 





A 90-year-old arbor, Mark West Springs Hotel, near Santa Rosa, 
Calif. Vines grow 18 feet up, 45 feet over a 2-lane road. Here, 
16-inch trunks grow through the porch floor. Vines could begin 
to cover an ambitious shelter like this in about 5 years 
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and leaves come booming out in May and 
June and stay there until November. The 
leaves may change to scarlet and yellow 
colors before they drop. 

4. “A screen or trellis of grape vines run- 
ning parallel to a south or west wall keeps 
hot sun out of the windows in summer and 
cools the house by shading the wall.” You 
see examples of this kind of planting in 
the top left photograph on this page and 
at lower left on the opposite page. 

5. “A wall of grape vines can hide an area 
that you’d like to block out of view from 
a window or hide from the main part of 


OSEPH F. WILLIAMSON 








49 























Ist WINTER: plant deep 





Rooted cutting from nursery should go 
completely underground. Here, the man 
has dug hole to take most of the plant. 
Top bud left exposed. Mound soil over it. 
Shoots will force through, mound will 
settle. Have post in at planting time 


2nd WINTER: cut back 





Vine planted previous winter. First year it 
grew uncontrolled, making a strong root 
system. Now, you cut off all but 3 lowest 
buds on strongest cane (lower left). If one 
cane had reached arbor branching place, 
you could cut it back at that point; tie it 


2nd YEAR... begin to train the trunks 





During year after pruning at right on top 
of this page, tie one vigorous upright shoot 
loosely to its support. This particular 
cane was not intended to cover an arbor 


When this vine was four years old, the 
owner drilled holes through the trunk, 
nailed it up with galvanized nails. (It’s an 
experimental but apparently safe method) 


the garden.” You see this use of grape 
vines at top right on page 48. There is 
one drawback in this scheme: The vines 
make a solid screen only during the sum- 
mer and fall months. In winter and early 
spring, you can see through the wall un- 
less you back it up with evergreen shrubs. 
6. “A wall of green leaves beside a patio 
or terrace can make it seem cooler, give 
you a feeling of seclusion, or stop an after- 
noon breeze.” Of course, almost any vine 
on a vertical trellis will do this, but if you 
are fond of the grape vine, you might as 
well use it there. It will certainly be easier 
to control on, say, a 6 by 10-foot frame 
than many of the more rampant vines 

7. “Grape vines have no thorns, don’t 
mat, and won’t take over the neighbor- 
hood.” No matter how much new growth 
a grape vine puts out in summer, you can 
(and should) remove almost all of it when 
pruning time comes the following winter 
or early spring. If an occasional tendril 
reaches out and gets in your hair during 
the summer, cut it off at the base. 





This vine was planted in 1904, trained up 
side of arbor by tying trunks to arbor’s 
horizontal boards. You can also spiral 
vines around posts in either direction 


3rd WINTER... begin to train side arms (use this same system on a real arbor) 





1- Now we pick up from the picture di- 

rectly above, one year later. During 
the past summer desired canes for training 
were tied to wires, lower ones removed 
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. Pruning spindly canes back to arm. 
Not yet pruning for fruit production 
because vines are too immature (for fruit 
you'd leave a few buds at base of canes) 


CLYDE CHILDRESS 





. Finished product, third winter. On 
arbor this takes place at structure’s 
roof level. Length of these arms deter- 
mines permanent framework of the vine 
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8. “If you like to direct plant growth, you 
will like the grape vine’s predictable re- 


an 


sponses to pruning.” The series of pictures 
on these pages show how simple it is to 
prune grapes. Once the framework is in 
place, pruning is mostly a matter of 
cutting back the fruiting canes that grew 
out from the buds you left the previous 
year. Compared to pruning climbing roses, 
fruit trees, or wisteria, grape vine prun- 
ing is sweet and simple. 

9. “The grape vine can grow up, out, and 
over to fill in open structures of almost 
any shape.” We know several people with 
hillside lots who have used grape vines 
this way to gain privacy from below for a 
deck or view window. They built a long, 
extended, horizontal frame below the win- 
dow or extending out from a deck, 
planted grape vines under it, and trained 
them out to make a flat surface of green 
leaves. You train a grape trunk when it 
is a soft, pliant, green shoot. Within one 
or two years, it thickens to make a dark 
brown or black woody trunk. You can 





spiral the vines or tie them in a straight 
position or in a purposely formed curve. 
Make the ties loose so the trunks can 
expand as they grow. 

10. “In fall you get your own grapes to 
look at and eat.” You will enjoy seeing 
the ripe red, blue, or green clusters hang- 
ing down among the leaves a few feet 
above eye level. It’s also fun to pick off a 
small cluster to eat whenever you pass 
through the arbor. We know very few 
home owners who have been really an- 
noyed with fruit flies and smashed fruit. 
If the mess does get ahead of you, you 
can easily pick the overripe fruit and dis- 
pose of it, unless the arbor is huge. At 
worst, the mess is no more annoying than 
that under a pear or an apricot tree. Early 
varieties, such as Thompson Seedless, 
ripen during the warmer months and are 
more likely to become unpleasant than 
the later ripening varieties. 


TIPS FOR SUCCESS WITH GRAPES 
For faster coverage, plant the vines 6 feet 


apart. With several years more of waiting, 
you can get adequate arbor coverage with 
vines spaced even as far apart as 12 feet. 
Grow grapes only in full sun. Don’t even 
think of growing them on the north side 
of the house or under big trees. They will 
exist there, but the vines will be spindling 
in growth and plagued with mildew. 


The more water you can give them, the 
faster they will grow. In most places 
mature grape vines can get along with 
little or no water, but they won’t grow 
luxuriant that way. 

Grape vines are responsive to nitrogen 
fertilizer. If you have a choice of com- 
plete commercial fertilizer formulations, 
use one containing a high proportion of 
nitrogen (10 per cent or higher). 

Once grape vines are trained up over an 
arbor, they could go years without prun- 
ing, but they come to look like big bird’s 
nests and never are as highly productive 
as they are when you prune them each 
leafless season as shown on these pages. 


4th WINTER... choose canes 6 inches apart, prune them to 2 buds 





These canes grew out in the year that 
passed since this vine was pruned as 
shown bottom of opposite page. Now let’s 
move in close to first 3 canes, right side 


9- Left to right: first cane was cut back 
to 2 buds (fruiting wood will grow 
from them); second one being removed to 


relieve crowding (6-inch spacing is rule) 


Q, On right-hand branch, third cane was 

cut back to 2 buds, weak canes be- 
yond cut off at base. Both side branches 
tipped at end to keep them contained 


EACH WINTER THEREAFTER... prune mature vines like this 





. Here you see the results of pruning 
spur to 2 buds the previous winter: 2 

big canes that bore fruit the past summer. 
The man is cutting off one at the base 
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9. Now he cuts back the remaining new 
cane to 2 buds. Each bud will grow 
acane the summer coming up. Fat base on 


spur was 2-bud .spur of previous winter 
P 


. How fruit spurs in fifth year look on 

a well pruned arbor. Spaced approzi- 
mately 6 inches apart, with 2 buds left 
on new canes that remain at end of spur 
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This is a model of an actual Western subdivision. In this article, 
we visit the houses (chronologically from 1 through 14) and 


learn what problems are created by the houses’ orientation to 
sun. One of these houses may duplicate your own sun problems 





The red arc at right shows the sun’s path at its highest 
(June 22), the are at left at its lowest (December 21). 
Most of the time, day’s sun is somewhere between the two S 


PATH OF SUMMER wing “ 
ON JUNE 22 


4°M JUNE 22 














SUMMER 
SUNRISE 


WINTER SUNRISE 


Do you see your sun problem here? 


If you do... you also will find some helpful advice on how to control it 


When you wake up in the morning, the 
sun is rising on one side of your local 
horizon. And when you get home from 
work or sit down to dinner, the sun is 
setting on the opposite side. In an apart- 
ment or a cave, that would be about the 
scope of your concern with the sun’s daily 
arc. But this is not true when in a house 
on the ground, with glass opening on all 
sides, a garden outside, and a patio or 
terrace where you sometimes eat, drink, 
rest, or entertain. For you, that old sun 
can play some terrible tricks or give you 
some delightful advantages. 

In this, the first of two Sunset reports 
about sun angles, you can see and under- 
stand some of the general sun problems 
created by different kinds of house ori- 
entation. 

If you understand these problems, you 
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can be a more knowing buyer of a house 
(particularly a house in a subdivision 
where you may have many choices). In a 
typical new Western subdivision today, 
you would find choices in house orienta- 
tion much as you see in this model. 

If you are already settled in a house, you 
may very likely face one of the problems 
we show here. You can make your garden 
and house a more comfortable environ- 
ment by controlling the sun’s rays. You 
can shade the sun’s hot rays in summer, 
if you need to, and let them through in 
winter, if you want their warmth and light 
at that time. 

In Western North America, the sun is 
never directly overhead, although we may 
mistakenly think of it that way. In our 
part of the world a tree or overhead struc- 
ture will never cast all of its shade directly 


beneath it. 

At midday the sun is always somewhere 
to the south of a point directly overhead. 
At sunrise it’s always somewhere between 
the northeast and southeast points on 
your horizon. And at sunset it is between 
the northwest and southwest points on 
the other horizon. 

How high the sun may be within this area 
at any particular time of day depends 
on the time of the year. As you see in the 
diagram at lower right, above, the sun’s 
arc is low in winter; in summer it is high 
(but never high enough to be overhead 
at noon). 

To a small degree, the sun’s angle on any 
day also depends on how far north of the 
equator you live. But this, the effect of 
latitude, makes only a comparatively 
minor change in sun angles between the 
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Mexican and Canadian borders. Our illus- 
trations for this article and the subse- 
quent one were set up for the West 
Coast’s mid-latitude, 40° N, or the line 
that runs through Red Bluff, California, 
and Provo, Utah. Shave off a little shadow 
in our illustrations to get the shadow at 
Tucson, Arizona; add a sliver to get the 
shadow at Bellingham, Washington. 

In the picture opposite, you see a model 
of part of a subdivision on level ground; 
the light and shadow patterns are those 
that you would find on September 15 at 
3:30 P.M. standard time (4:30 daylight 
saving time). 

September is the most telling month in 
terms of useful sun controls. For one thing 
it is one of the West’s warmest months. 
Also, by that time of the year, the sun is 
almost halfway down from its high June 
are to its low December arc. It is already 
shining under roofs that were intended 
to keep out the high summer sun. The sun 
angle on September 15 is the same as it is 
on March 28, but in March the sun’s heat 
isn’t the problem that it is in September. 


In our 14 demonstration houses, we make 
an assumption: toward the rear of the lot, 
each home has large glass windows open- 
ing onto a paved patio area. Such a rear- 
facing arrangement is slowly coming to be 
typical of the new Western subdivision 
houses. 

There is one dead end or cul-de-sac street 
and three straight streets in our model. 
As a result, some of the lots are pie- 
shaped, some irregularly shaped, some 
rectangular, and some squarish. Afternoon 
shade from the house falls on usable pri- 
vate sections in some of the lots; in other 
lots this comfortable region is on the 
street (public) side and not so usable for 
outdoor living. 

Now, we will quickly call at all 14 houses 
in this neighborhood to see how the sun 
affects each one in its particular orienta- 
tion and how the planting that the home 
owners have put in (or have failed to put 
in) has influenced or modified the sun 
angles. 


This house, like numbers 2, 

HOUSE 3, 4, and 6, has a north-fac- 
No. | ing patio. In a warm-sum- 
mer climate, a north patio 

and window wall are quite comfortable. 
Here, in home number 1, there is ade- 
quate patio shade from the 3-foot roof 
extension. For a cool climate, along Cali- 
fornia’s fog belt or in Western Oregon and 
Washington, a north-facing patio is usable 
on summer days, but during winter 
months, it is usually damp and unusable. 


| Although the patio exposure 
FIOUSE is the same as in 1, 3, and 4, 
No. 2 and the lot is the smallest of 
the 4 in total area, its shape 

makes it the most usable. A narrow, deep 
lot offers the most private space in a 
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straight line to the rear beyond the win- 
dow wall and patio. 


As far as sun controls are concerned, all 
that homes 1, 2, 3, and 4 need to make 
their patios comfortable for late afternoon 
living is a screen of high trees along their 
west boundaries. This screen will cut out 
the sun that comes from the west in the 
afternoon. At 3:30 P.M., one-third of each 
north patio is already in glaring sun. 
About an hour before sunset from March 
through September, the sun will have 
moved sufficiently close to its northwest 
setting position to bathe these unscreened 
patios in low, glaring sunlight. 


On this corner cul-de-sac 
lot, the most useful piece of 
shade is being thrown on the 
street or public side. 


. HOUSE 
No. 3 


Here the lot is the reverse 

HOUSE shape of number 3 across 

No. 4 the street. But the house 

shadow falls on the private 

side of the garden, which gives this family 

an initial advantage over the people in 
home number 3. 


In terms of house orienta- 
tion on the lot—for a hot 


HOUSE 
No. 5 summer climate—this fam- 
ily has it better than any of 


its neighbors. The patio and glassed area 
face northeast, a cool exposure for after- 
noon living. Although more trees will help 
to make the garden more enjoyable, none 
is needed for sun control. However, just 
to show that there can be a problem in 
the most favored situation, we assumed 
that this area suffers strong prevailing 
winds from the northwest every after- 
noon. So this family stopped the wind 
with the 10-foot-high screen of shrubs 
planted on the windward side of the patio. 


~» This family’s site has the 
HOUSE same limitations and advan- 
No. 6 tages as the lots out on the 
straight street (homes 1, 2, 
3, and 4). But look at the pleasantly wide 
back garden area. And notice the small 
amount of front area which they must 
tend for the public. 


Two existing trees on this 
HOUSE lot (mature trees that were 
there before any houses 
No. 7 were built) make this the 
most comfortable house of all. Notice that 
one tree throws 3:30 p.m. shade on the 
house roof—a shaded roof cools the in- 
terior of a house considerably. You can’t 
see the patio in this photograph, but the 
other tree is shading it from hot afternoon 
sun. The trees are 40 feet tall. 


This family also benefits 
HOUSE physically from the existing 
' No. 8 _ ttees on lot number 7. The 
Bae / morning sun filters through 
them so that the glass wall of this house 


doesn’t get as hot by noon as its exposed 
neighbor, home number 9. Actually, all 
the homes except numbers 5 and 6 benefit 
from these trees because their windows 
and patios face toward them. The trees 
are a pleasant part of the skyline view. 


This house has the same 

HOUSE _ ,ituation as number 8, but 

No. 9 it doesn’t get the morning 

shade from the big trees. 

Morning sun shines—and causes glare— 

on its east-facing patio and its east-facing 

window wall, so that heat accumulates in 
the living room. 


For hot areas, these are 

HOUSE uncomfortable orientation. 
iO& 11 They need either trees or an 
extended roof overhang to 

reduce the heat and glare that their south 
orientation permits. As you can see, the 
3-foot roof extension isn’t at all adequate 
during the hot season. In areas where you 
covet winter sun for its warmth, this 
orientation would be useful. Remember 
that winter’s south midday sun is much 
like summer’s setting west sun. The angle 
is such that it makes the living room un- 
comfortable for periods of time, and the 
low rays may fade draperies and furni- 
ture. In many cases the controls are the 
same. Often, deciduous trees are the best 
answer. They cut out the high summer 
sun from the patio, allow filtered low 
winter sun to pass through into the house. 


This family tried to solve 
HOUSE the problem we saw in 10 
No. 12 and 11 with trees. (Alterna- 
tively, they could have built 
a roof over their patio.) But you can see 
the mistake they made—the trees’ leaf 
mass is too close to the house. The sun in 
September and March shines right under 
them. By December the tree tops (bare or 
otherwise) would have no effect at all— 
their shade would be cast out on the street 
in front of the house. 


Here you see the same un- 
HOUSE = comfortable situation that 
No. 13 you saw in number 10 and 
11, but this family has one 
advantage: at least they can look upon a 
wall of foliage (neighbor 14’s trees). A 
sheet of green leaves nearby makes you 
feel cool in some cases. Number 13, like 
10 and 11, should get busy and plant some 
trees or put up a patio roof. The patio 
roof could be off-center to the southwest 
corner of the patio, with an open space 
between it and the house roof. That would 
put a solid rectangle of shade on the patio 
at the critical 3:30 P.M. standard time, 
on September 15. 


By planting three fast-grow- 

HOUSE ing deciduous trees on the 

No. 14 southwest corner of this lot 

two years ago, this family 

has created a patio that is cool in summer 
and warm all day in winter. 
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Fight entry gardens for the 


Western subdivision house 


Whether you want to set your house apart 
from the neighbors’ house or cut down 
maintenance on the streetside, one of the 
best approaches is to treat the entire front 
yard as a “grand entrance” court. 


Here are some of the advantages that you 





Trees lead you to the entry 


Line of trees breaks uniformity along the 
street, directs eye toward entry. Interest- 
ing contrast in various ground surfaces: 
lawn, brick, low planting, asphalt, con- 
crete. Suggested planting: (1) Hawthorn 
Autumn Glory, London plane, small leafed 
linden; (2) Korean or Japanese boxwood; 
(3) Hahn’s ivy; (4) Hardenbergia mono- 
phylla, evergreen pear, or Camellia sa- 
sanqua; (5) Podocarpus or mayten; (6) 
variegated Algerian ivy; (7) star jasmine. 








Wide straight path broken u p 
with plant pockets 


lawn, brick path, 





Simple space divisions 
drive—make lot appear wider. Vertical 
line of trees gives illusion of depth. Sea- 
sonal color in plant boxes along path. 
Suggested planting: (1) Variegated box 
elder, white fringe tree (chionanthus) or 
Crinodendron dependens; (2) tamarix 
juniper or Raphiolepis indica rosea; (3) 
annuals, succulents; (4) Algerian, Hahn’s 
ivy: (5) espaliered apple, or pyracantha. 








Different forms make an 
interesting approach 


Different forms and textures integrate to 
make a strong pattern. Trees in paving 
emphasize diagonal line, which leads eye 
to entry. Front door partially screened by 
vine-covered vertical structure. Suggested 
planting: (1) glossy privet (Ligustrum 
japonicum) or Catalina cherry (Prunus 
lyonii), pruned as trees; (2) giant ajuga; 
(3) Hahn’s ivy or Vinca minor; (4) Gel- 
semium sempervirens or star jasmine. 
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A curved path leads 
to your door 


Plants are most important element in this 
entry garden. Simple curved path is a 
pleasing foil to straight lines and angles in 
rest of the area. Suggested planting: (1) 
Holly oak, cork oak, or Crinodendron 
dependens; (2) Raphiolepis indica rosea 
or Abelia gaucheri; (3) Chilean guava, 
Burford holly, or Myrsine africana; (4) 
Osmanthus aquifolium; (5) Sedum ame- 
camecanum; (6) espaliered citrus. 
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gain from this approach, especially if-you 
live in a subdivision where houses have 
identical setbacks and the driveways are 
at exact right angles to the street: 

Your front yard becomes a planned, or- 
derly unit directly related to the house. 


You offer your visitors a dry paved land- 
ing area in the parking strip or along the 
driveway. 

You make the entrance to your front door 
indirect, and thus create a refreshing ele- 
ment of surprise. 


You cut down on maintenance. 

The eight examples on these two pages 
show how effectively the entrance court 
idea can be adapted to the typical sub- 
division house and lot, and offer sugges- 
tions for planting. 
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A wide and 
generous looking entry 


Well balanced areas of paving, lawn, and 
ground cover create a generous look in 
this entrance court. Planting pockets 
break up largest paved area, offer guests 
something special to look at as they come 
and go. Suggested planting: (1) Fastigiate 
birch; (2) wild strawberry; (3) flowering 
crabapple, flowering plum (Prunus blire- 
jana), or hawthorn; (4) dwarf. citrus, 
juniper, Mugho pine, or strawberry guava. 





Three trees... 
Contrasting ground covers 


Small trees irregularly spaced across front, 
interlocking ground covers, and good divi- 
sion of space create an inviting entry. 
Suggested planting: (1) Olive (pruned to 
keep it open and high), sweetshade 
(Hymenosporum flavum), or Crinoden- 
dron dependens; (2) Cerastium tomento- 
sum or (3) 
Lockwood rosemary or tamarix Juniper; 
argentea, or 


Sedum amecamecanum 


(4) Crassula portulacea, C. 
echeveria (E. elegans). 
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A simple 
low maintenance planting 


Existing live oak and a special need for low 
maintenance influenced planning of this 
entry garden. Area around tree is paved 
to avoid necessity for much watering. 
Ground covers chosen for low moisture re- 
quirements. Suggested planting: (1) Live 
oak; (2) wild strawberry, Mexican sedum; 
3) Lockwood Hypericum 
calycinum; (4) pineapple guava or Senecio 
greyu. Gravel mulch around tree trunk. 


rosemary or 





Emphasis on plants, 
minimum paving 


Simply planned entry with minimum pav- 
ing, emphasis on planting. Existing tree 
(large shrub) is dominant plant. Sug- 
gested planting: (1) Catalina cherry— 
other large shrubs that can be pruned and 
shaped as small trees are Arbutus unedo, 
sweet olive (Osmanthus fragrans), holly- 
leaf cherry (Prunus ilicifolia); (2) ajuga; 
(3) gardenia; (4) climbing rose; (5) flori- 
bunda rose hedge; (6) climbing roses. 
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Looking into dining room from living room. Note ceiling rise away to left. Music center with radio, record player, record 
toward lanai. The screen and glass dogrs are slid completely shelves in end of bookcase wall at right; speaker cabinet at left 


THE HAWAIIAN HOUSE 
ON THE COVER: Here are provocative 
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Living room is out of traffic flow. Native woods—koa in ceiling, 
ohia in bookcase wall—contrast with white plaster board walls 





and masonry fireplace. Beyond book wall, left: entrance to 
kitchen, stairs to basement, main entry, hall to bedrooms 


ideas for every Western home planner . a 


On these six pages, you see a distinguished example of the 
average family size home. Beauty and great livability were 
combined here, not through an attitude of “don’t spare the 
cost” but almost entirely through the skill and ingenuity that 
went into the planning. The house holds a wealth of practical 
details—good ideas for any prospective home planner. 
Architect Vladimir Ossipoff, of Honolulu, designed this house 
for himself, his wife, and two daughters. Except for an extra 
dressing room, it has no more rooms in its approximately 2,000- 
square-foot main floor than you find in many other medium 
size houses built in the West today. Built 5 years ago, this 
house cost a little over $11 a square foot. 

It was set on top of a rocky, windswept hill and was oriented 
to the best of views on all sides. Cooling breezes can be 
admitted for ventilation or can be shut out when they become 
too strong. The lanai—extending living room, dining room, and 
kitchen (see cover)—is L-shaped so one leg can have complete 
wind protection. 

A playroom and guest room tuck neatly under the living room’s 
projection beyond the brow of the hill. Central placement of 
the kitchen wing, with its adjacent service yard, creates two 
distinct gardens—entry garden and living garden. The owners 
favored this arrangement because they wanted guests to walk 
through the house to reach the outdoor living center. 
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R. WENKAM 





Study tucked behind fireplace, out of sight from living room 
beyond. Counter at drafting table height for architect-owner, 
dropping to standard height (right foreground) for his wife. 
Shelves (right) sereen entry hall; note space above for venti- 
lation. Jalousies below fixed windows, left, control ventilation 
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Pass-through from centrally placed kitchen opens to dining 


room, also gives glim ps¢ of lanai. Counter top and sliding ° ° ° 
panels made of native ohia. Shallow drawers under counter hold | / 2 } f ‘J 4 P 4 

de sk sup plie s, silt erware Cupboard at lou (Tr le ft has she lves for lé td ( le Nl a} a LS di 
table mats. One drawer under cook books holds recipe cards 
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Baking center has own counter. Drawers below for bowls, pans, 
towels, paper supplies—handy to sink, left. Dry ingredients in 
tight-fitting plastic bins above counter. Mixer on revolving 
shelf, towel rack under counter also serve the bar in background 


R. WENKAM 





Salad and other foods also prepared at baking counter, which has 
gray plastic top. Drawers partitioned for knives, other utensils. 
Cupboard above, with adjustable shelves, holds sauces, sea- 
sonings, oils. Color scheme is off-white and deep soft red 





Stainless steel counter with built-in range, sink faces entry 
garden. Pans hang on butcher hooks from steel rod above slid- 
ing windows. Drawers hold large spoons, forks, potholders, lids. 
Revolving cupboard under counter where it turns corner, at left 


The owner thinks a centrally-placed kitchen and a service yard 
right next to it are requirements in any small house. This 
kitchen is almost an entire wing. The service yard had to be 
placed next to the entry but is well screened from it. 
Kitchen and bar can serve living room, dining room, and dining 
patio simultaneously. The main cooking area has a window 
overlooking the entry court and a pass-through to the dining 
room in the opposite direction. A door from the utility area 
leads to the service yard and the dining patio. 

This dining patio (pictured on cover) is a leg of the L-shaped 
lanai, protected from wind by the solid end wall of the dining 
room. It is equipped with a grill, cooking utensils hanging con- 
veniently above on butcher hooks, a dining table and chairs, 
and a loudspeaker for the music system. 


the center of things . a 
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End of lanai next to living room is still close enough to kitchen 
(see plan) for serving drinks, snacks. Note glass windbreak 
(the panels slide open as needed) above the low sandstone wall. 
The floor is crushed sandstone and cement, with red tile dividers 
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Around it are indoor and outdoor dining areas, 


lanai and living room, service yard, entry court 
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BEDROOMS: Secluded in a separate wing... 


* 


Daughters’ rooms open to each other and to hallway-dressing 
room, become one large area when lightweight partitions slide 
back. Each room has walls free for individual decoration 
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Secluded bedroom wing is divided into 
separate retreats for parents, children. 
Master suite has 2 dressing rooms, baths 





The bed lamps (see photograph at right) 
are small, airliner reading lights which 
can be swiveled to any desired position. 
They give ample light over one side of 
the bed without shining on the other side 
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Here is the same view, to show how sliding partitions work to 
close off daughter's room at left. Wood frames are filled with 
hardboard panels on which maps, pictures can be mounted 





Master bedroom, dark-walled and spacious, is restful reading, sleeping spot. Pillows 
are stored in the headboard compartment. Fixed window above bed. Ventilation is 
controlled by some shutters at right and by jalousies in a niche beyond the headboard 
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DETAILS: Bualt-on convenience in every room... 






















Luxurious dressing room-bath has white Sliding peg board panels conceal towel Dressing table in wide hall off girls’ rooms. 
rugs, pink tile sink counter, built-in shelves. Overhead light is diffused by Curtains for privacy, louvers for air. 
dressing table, ventilated hamper (right) removable plastic grills; koa dividers Closet next to each of the built-in chests 








Storage wall lines one full wall of the utility area. Door be- Closet in storage wall designed for large articles. Sliding shelves 
yond leads to drying yard and dining patio. Behind doors are have finger grips, move in side tracks. Lighting trough above, 
trays (above built-in ovens), cooler, pantry cleaning supplies just inside doors, runs the full length of these storage walls 
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JOHN ROBINSON 





In spring, flowering plums (Prunus blireiana) are giant pink 
bouquets along side of house. Open, bare branches let winter 


sun filter through. In summer dress of green and bronze foliage, 
trees cast medium shade. Carl E. Vander home, Orinda, Calif. 


It’s no wonder we all love 
the flowering friut trees 


Spring flowering trees, like all other plants, 
take on a new significance when you de- 
cide that what they can do for you in the 
garden is as important as what they look 
like individually. 

For years, gardeners have been so con- 
cerned with the individual characteristics 


of flowering trees—and so ecstatic over 
their spring display—that they have over- 
looked many of the ways in which these 
trees can be used. 

Here are photographs and sketches that 
show you how you can use spring flower- 
screens, on 


ing trees to advantage as 




















slopes, in patios, and in containers. Al- 
though many types of flowering trees are 
suited to such situations, on these pages 
we have singled out the spring flowering 
fruits because many are adapted to almost 
all climates in the West, are widely avail- 
able, and are universally appreciated. 





You and your neighbor can benefit from this kind of cooperative 
driveway planting. Upright forms of flowering plums are used 


§2 


Winter pattern of trunks, bare branches of flowering trees 
against fence, wall, sky as important as the flowers and foliage 
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In summer, foliage of flowering plums shuts out some sun, pre- 
vailing wind, dust, traffic noise. Trees also make privacy screen, 














CLYDE CHILDRESS 


te 
interrupt roofline, set house apart. Home of William Proctors, 
Palo Alto, Calif. Helen Norman Proctor, landscape architect 





Small, spreading crabapples offer light, soft contrast to straight 
lines, solid form of retaining walls. Pleasant to see from house 
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For patio or terrace, try growing flowering trees in bozes. 
Root confinement keeps them small. Water, feed carefully 
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Flowering cherry or crabapple makes good patio tree. Spectacu- 
lar in spring bloom, warm fall color, also clean and long lived 
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Looking down from above, you can catch full glory of flowering 
crabapple (Malus floribunda) in peak bloom, in autumn color 
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ERNEST BRAUN 








Massive granite slabs, leading from a flagstone walk to terrace. 
Flanked by callunas, ericas, prostrate juniper. Jennings Sutor 
garden, Portland. Design by Walter and Florence Gerke 


WILLIAM APLIN 











Bands of Purity Rutherfordiana azaleas, Hahn’s ivy line brick 
path in Norman Chandler garden, Arcadia, Calif. Design by 
C. Jacques Hahn, J. Charles Hoffman, landscape architects 
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Cedar shakes, split rails used for steps, low wall at entrance to 
garden of Mr. and Mrs. Holger A. Toftoy, Jr., Bellevue, Wash. 


Gravel in paths and treads is pleasing contrast to rustic wood 


These gard en steps 


Did you ever notice how garden steps invite you to look at 
plants? 

Steps make you slow your pace and take more note of your 
surroundings. Steps cause you to look down and see plants 
near your feet. Steps lift your glance up and ahead—at other 
plants rising to your eye level. 

Steps also provide congenial environments for plants—such as 
the azaleas you see to the left—that like cool root runs. 

The seven photographs you see here show how handsomely 
plants and steps—of wood, brick, stone, and concrete—comple- 
ment each other. The character of the material suggests the 
kinds of plants to use. Massive stone slabs and rock out- 
croppings call for sweeping mounds of plants like heather, rose- 
mary, dwarf cotoneaster, ceanothus, and juniper. Brick pat- 
terned paths and steps are enhanced by solid bands of one kind 
of plant. Rustic log or split rail risers with gravel treads suggest 
more informal mixed plantings. 

Height and width of garden steps will vary slightly with the 
material used and the degree of rise. But, in general, the more 
generous the steps, the more inviting they are. A good standard 
ratio is 6 inches for the riser and 15 inches for the depth of the 
tread. If you lower the height of the riser, you should widen the 
tread in the same proportion, in order to fit the stride of an 
average adult. The step’s width is usually the same as the path 
leading to and from it. A 4-foot path is a generous width for 
one person, 5 feet is comfortable for two. 
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Bie. 
Curving steps of pressure treated cedar logs, gravel, are just” Railroad ties make strong steps adjoining Belgian cobblestone 
right in this half-rustic setting. Heather, rhododendrons, pieris, path. Osmanthus delavayi, creeping thyme planted on sides. 
low perennials grow alongside. Designer: William H. Wilby Ted R. Gamble garden, Portland. Chandler Fairbank design 


mvite you to pause... enjoy the plants nearby 


APLIN-DUDLEY STUDIOS WILLIAM APLIN 


Creeping thyme on the treads; risers are rough-hewn redwood. Smooth troweled concrete rownds tie in with exposed aggregate 
Borders of erigeron, wild strawberry. Edith Knapp garden, terrace above. Wild strawberry ground cover. M. D. Skroopka 
Brentwood, Calif. Ruth Patricia Shellhorn, landscape architect garden, Los Angeles. Eckbo, Royston & Williams, design 
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Many small supplies necessary to any sewing center are efficiently 
stored on a closet door. Shallow box-shelves below the spool 


CHAS. R. PEARSON 


Sewing in one corner of laundry area. Owners: the C. K. Millers, 
Wenatchee, Washington. Architect was Alvin 8S. Erickson 


Three well-planned 


sewn g centers 


ERNEST BRAUN 


rack fit into the jamb. The mobile cabinet (left) has a plastic 
top. Owners are Mr. and Mrs. Joseph R. Gerber, of Portland 


TOM BURNS, JR. 


Sewing center on one wall of utility room. Telephone on an 
extension arm. Owner-architect: James Hosey, Eugene, Oregon 


Each of these utility rooms was planned for full use as a sewing 
center as well as a laundry. 

In two of the rooms, the machine sits in or on a large counter 
where you may lay out fabric to be cut or support it as you 
sew. In the third room, a storage cabinet on casters has a table- 
like top and can be moved right next to the machine. 

All three of the rooms are equipped with special shelves and 
drawers for storage of small items like pin cushions and spools 
of thread as well as bulky ones like long lengths of fabric. 
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STANDARD 
SCHOOL 
BROADCAST 













Each Thursday, you and your children can hear 
the world’s beautiful music come thrillingly alive over 
your radio. 


Oldest educational program on the air, the Standard 
School Broadcast today features a symphony orchestra, 
conducted by Carmen Dragon, together with choral 
groups, a dramatic cast and famous guest soloists. 


Its goal is to help Western children gain an absorbing 
new interest in music, and—through music—a broader 
understanding and knowledge of the world around them, 


You’ll enjoy hearing the Standard School Broadcast’s 
fine music at home...and discussing it with your children 
* to give you ong more valuable link with their interests. 


See your newspaper radio log for time and station. 


Presented by 
STANDARD OIL COMPANY OF CALIFORNIA 
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Children could ride tricycles around this deck (it extends 55-foot width of house). Hillside planting integrates deck with landscape 


A hillside deck... as wide as the house 


This broad deck shows how a bold, simple 
addition can bring a new dimension to a 
house built before “Western living” began 
its move out-of-doors. 

The house perches on a hillside overlook- 
ing San Francisco Bay to the west. Be- 
fore they added the deck, the owners 
could enjoy the good points of the loca- 
tion—the view and the winter sun—only 
from inside, The overgrown rear slope was 
too far below the lower floor line and too 
precipitous to make it worth considering 
as a possible outdoor living area. 

The deck now extends the living space 
outside at playroom level, Planting—some 








Section view shows plants in center well 


of it existed before the deck was built— 
grows up around the sides and through 
openings in the center, making the deck 
look as much like a patio as a platform. 
The tree top view adds to the impression 
of spaciousness. 


The deck’s fence and canopy protection 
also provides privacy from the view of 
high neighboring windows. 

The owners are the Henry E. Butlers of 
Berkeley. Landscape architect was Law- 
rence Halprin. 





Corner is protected by fence from northwest winds, by sliding canopy from summer sun 
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The car that’s going places with the Young in Heart al 
































Aerodynamic Plymouth ’56 | 


Plymouth Belvedere Convertible. 28 other all-new models. 


Top car...and top deal! 


ia There’s a big, money-saving deal on a big, beautiful 
ne oS Plymouth °56 waiting for you at your Plymouth dealer’s now. .. . 
! | BEB =-- You can’t match it anywhere else in the low-price 3, because 
>. your dealer is out to sell more cars... giving you a better deal 
on each. Own the jet-age Plymouth. . . biggest car of 


the low-price 3... tomorrow’s styling today ... Push-Button 


\ —N 
{ ' 
, — \ » ,) Driving sensational higher-horsepower Hy-Fire V-8 
> - as rae © . I ) 


Te , : 
and PowerFlow 6 engines. ..90-90 Turbo-Torque getaway 


for Top Thrust at Take-Off. . . split-second, safer passing. 


Get the news: “PLYMOUTH NEWS CARAVAN” with John Cameron Swayze, NBC-TV. “SHOWER OF STARS” and “CLIMAX!” CBS-TV 


















































Overlooking beautiful Waikiki Beach in Honolulu, Hawaii. In the background is Diamond Head, the famous extinct volcano. 


Hawaii—next-door neighbor 


by OVERSEAS Telephone Service 


If you are out of the country this 
winter—on vacation or business— 
discover the thrill of talking with 
family and friends back home by 
Overseas ‘Telephone Service. 

There’s no more personal way to 
share the news of vour trip . . . let 
someone know when you'll return 

. or simply keep in touch with 
those you miss. 


BELL SYSTEM OVERSEAS TELEPHONE 


Calling overseas costs much less 
than most people think. And it’s 
easy to do. Your first call will show 
you how satisfying it can be. 


Note to businessmen: Your cus- 
tomers abroad are as near as the 
telephone on your desk. So use 
Overseas Telephone Service often. 
It’s personal and it’s two-way, like 
a face-to-face visit. 


OVERSEAS TELEPHONE 
RATES ARE LOW 


Here are some examples: 


San Francisco to Hawaii . . $750 


From anywhere in the United States to: 


Japan or Australia . . . . 512 


These are the rates for the first three minutes, not 
including the 10% federal excise tax. To many 
countries, lower rates apply on Sundays or at night 
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One large plastic skylight brings daylight from overhead into this kitchen. 
designed by Bill Taylor. The owners are Mr. and Mrs. C. F. Mansell, Eugene, 


TOM BURNS, JR. 


It was 
Oregon 


Inexpensive plastic skylight 


The flat, fiber-reinforced _ plastic 
panels that are now available through 
lumberyards and builders’ supply stores 
provide an ideal skylight material. They 
are strong, practically shatterproof, and 
can be easily cut to any desired size. If 
your supplier does not carry the flat sheets 
in stock, he may order them from almost 
any plastics manufacturer. 

Designers James Morton and Alvin Miller 
in Eugene, Oregon, developed a simple 
method of utilizing the best qualities of 
this plastic material for large skylights 
that are both inexpensive and easy to 
build. Their simplified skylight details are 
especially adaptable to built-up, gravel- 
surfaced roofs, although with special at- 
tention to flashing, the same details would 
work on other types of roof. 

The skylights should prove perfectly sat- 
isfactory unless low outside temperature 
and hot, moist interior air cause con- 
densation, as they might on any skylight. 


glass 


The designers claim, however, that they 
have installed these skylights in seven 


bathrooms in Eugene and no owner has 
reported condensation. The plastic ma- 
terial has a tensile strength which is 
much greater than that which is stipu- 
lated by the Unified Building Code. 

With a plank and beam roof where the 
bottoms of the planks form the finished 
ceiling, the detailing is especially simple. 
You merely have to cut through the plank 
or planks, then build your skylight so that 
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it will cover the opening. 

For a built-up roof with a drop ceiling, as 
shown in the sketch below, you have to 
cut through both ceiling and roofing ma- 
terials. If you tackle this type of job 
yourself, be sure that you carefully locate 
the studs or beams and know exactly 
where they are located before cutting into 


the ceiling. 
FLASHING 
“a, SWEET PLASTIC 
™“———_—” 
 SKYUGHT FRAME 
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WOOD SHEATHED ROOF WITH DROPPED CEILING 


BUILT UP ROOFING 
INSULATION 


































The lower sheet of plastic, shown as op- 
tional in the sketches above, will stop 
dripping of light condensation, and give a 
more finished appearance to the skylight 


For a description of how to cut into a roof, 
see pages 104 through 108 in the March 
1954 Sunset. Even though that article 
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Weldwood Glue 








WELDWOOD’ 
PRESTO-SET GLUE! 


e Ready-to-use! Sets fast! 
Bonds like magic! 

e Bonds wood, leather, 
paper, cloth! 

e Ideal for Do-It-Yourselfers! 


WELDWOOD Plastic Resin GLUE! 

e Makes glued joints stronger than the 
wood itself! 

e Highly water-resistant! 

e Best wood glue made! 


WELDWOOD CONTACT CEMENT! 


e Bonds instantly on contact! 
e Apply Micarta without clamps or presses! 
e Put up plywood without nails! 


At your hardware, paint or lumber dealer. 
. * Trade Mart 
For free leaflets write = 


UNITED STATES PLYWOOD CORPORATION 


4480 Pacific Boulevard, Los Angeles 58, California 


HANSON ( 
Weighmaster Bath Seale Bath Seale 


The finest 
in personal 
weight scales 























Triple tested for 
extreme accuracy 


With Power View 
magnifying glass 
Deluxe—all chrome $10.95 
All gold plated $25.00 


Consult your dealer or 
write for Bulletin No. 35 


HANSON SCALE CO. (Est. 1888) Northbrook, Ill. 
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K-V KITCHEN FIXTURES 


End stacking and shifting, 
store pans, cups and towels 
neatly out of the way — glide 
them into reach instantly! Hard- 
to-reach waste spaces in your 
kitchen become gems of useful- 
ness. All you need is a screwdriver 
and lifetime-quality bright 
chrome K-V kitchen fixtures. 





DISAPPEARING TOWEL RACKS — Slide towels into 
cabinet, out of sight. 2- and 3-bar models mount on wall 
or side of cabinet; 4-bar mounts under shelf. All are 20” 
long. Ask for K-V 792 (2-bar) about $3.00°; K-V 793 
(3-bar) about $3.50*; K-V 798 (4-bar) about $4.50". 


Look for the K-V display at leading 
hardware and department stores. 
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EASY SLIDING CUP RACK — Glides 12 cups 
into reach, then safely back under shelf. Ends 
damage and chipping from stack-up storage. 
Ask for K-V 791 Cup Rack, about $1.19*. 











GLIDE-AWAY PAN RACKS — Bring handled 
utensils out of cabinet, slide them back into 
place smoothly, without clatter or clutter . . . 20” 
long. Ask for K-V 690 (holds 7 utensils) about 
$3.50°; K-V 790 (holds 14 utensils) about $4.50°. 


*Prices may vary at distant points. 
KNAPE & VOGT MFG. CO. 
Grand Rapids, Michigan 











HEY OLONIST CRAFT 







No. 770 
Drop Leaf Coffee Table 





Many homes in the West have collected this fine 
furniture over the years. It is true to the traditions 
of New England Masterpieces and the workman- 
ship is exceptional ... with hand-pegged joinery 
throughout, each solid piece glowing with the rich, 
mellow warmth of Sikes’ famous “ Butterscotch” 
wood-tone. Send for folder showing complete 
collection. Include your dealer’s name. The Sikes 
Company, Inc., 46 Churchill St., Buffalo 7, N.Y. . 


Permanent display at 
Western Furniture Mart, San Francisco 
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No. 7636-1/6 Davenport 
folding arms with drawers 





No. 7450 Rocker 





shows how to install a glass block sky- 
light, the methods and instructions for 
cutting into the roof and flashing around 
the opening would be helpful. 

Even on a conventional trussed roof or 
any roof with a low attic or crawl-storage 
space, you can take advantage of daylight 
from above. You simply build the sky- 
light on the roof, then cut into the ceiling 
to let the light through. 

With this type of installation, the light 
level is low and is not as direct or concen- 
trated as it would be with a single plastic 
panel. You may use the plastic ceiling 
panel as an access panel to the attic and 
also as a decorative night lighting fixture. 


























Indirect skylight on a conventional roof 
can bring daylight to dark interior room 


In this column and the one on the next 
page, we show six photographs taken dur- 
ing installation of a plastic skylight on a 
roof under construction. If you plan to 
cut into an existing roof, the principles are 
all just about the same. You won’t need 
the wood blocking to match up with the 
insulation, and you will have to clear the 
roof of gravel before you apply the hot 
tar and the asbestos felt as described in 
the March 1954 Sunset article. 





First step is to build wood frame to fit 
over the opening cut in the roof. The two 
sides are cut with convex top cdges 





Sheet metal flashing fits snugly around 
wood frame. Use wood frame as template 
and trace outline on flashing. Cut metal 
to pattern, leaving about % inch addi- 
tional material to bend over top of frame 


SUNSET 








ky- 
for 
ind 


or 
ige 
zht 
Ky- 


ing 


ht 
en- 
stic 
ing 
ind 
ire 


fit 
ro 


ICs 


nd 
ite 
‘al 
li- 


ne 














oy ae 
brs Sas * 
Baa 

Sor ee * 


quent OR 4 REFUND OF 


©" Guaranteed by © 
Good Housekeeping 


<a ADVERTISED wnt 


FEBRUARY 1956 








fs x “f %e 
Fie, ack he es 
% 





AUTOMATIC WATER SOFTENERS * DEALERS FROM COAST TO COAST 


Life is easier with soft water...and 
soft water is easier with a LINDSAY 


There’s no need to put up with hard water annoyancé and expense 
a day longer. A Lindsay Automatic Water Softener in your home 
will bring you the delightful pleasure, economy, and benefits of 
unlimited, sparkling, pure soft water at every faucet. Regeneration 
is accomplished without cutting off your water supply. 

If you are among the vast majority of Americans who live in hard 
water areas (85% of U. S. families), you can have rain-soft water 
from every faucet in your home with a Lindsay Automatic Water 
Softener. 

Sparkling soft water will make such a big difference in your every 
day living. You'll marvel at the wonderful difference soft water 
makes in your washing machine. Laundry washes cleaner, fluffier. 
Soft water makes every chore in your home far easier. No more ring 
around the bathtub for you. Dishes air-dry sparkling bright. Your 
baths and shampoos will have oceans of luxurious suds for you to 
enjoy. 

A Lindsay Automatic Water Softener is easy to own. The most popu- 
lar model is priced at only 444.95 completely installed and servi 
with a ten year factory warranty. You may purchase at no money 
down and take up to three years to pay on small monthly payments. 
And remember, there’s a model to fit your exact needs. 

Enjoy the economy and pleasure of owning a Lindsay Automatic 
Water Softener now. Fill in the coupon below and let us give you 
complete details. 


Finance your new Lindsay In Northern California 

eee beso 1 nownell LINDSAY-GUILBERT DISTRIBUTING CO. 
roug RST ; 

or MORRIS PLAN. 715 B Street, Hayward, Calif. 

No down payment; In Southern California 

36 months to pay. LINDSAY-LESHER DISTRIBUTING co. 


A 
ELD NAME 





8540 East Garvey Ave., South San Gabriel, Calif. 


(Please address Lindsay distributor nearest you) 


I am interested in more information about the 
Lindsay Automatic Water Softener. 














ra 
RAIN-SOFT ADDRESS 
WATER 
OUT OF CITY. STATE 
EVERY , . ; 
FAUCET i dealer franchises with financing available in some areas 
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START AT THE WINDOWS 





Adaptable styling ideas... by Kirsch . . . can help 
you make the biggest improvement in home appearance where it 
shows most—and costs least—at the windows! 
As a first step to colorful and interesting new effects for 
every type of window, treat yourself to the latest Kirsch “idea book.” 


A complete line of hardware... by Kirsch... 
to ensure the lasting beauty of your window effects, is at your 
command through your Kirsch dealer. Drapery hardware 
is Not “all alike”! You pay no more to enjoy the extra beauty, 
smo-o-oth performance, and durability of the famous 
Kirsch “Empire” traverse rod above, for example ..« 
So always ask for Kirsch—by name! 
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Kirsch 


DRAPERY HARDWARE 





Send for this big book of full-color 
room “treatments” 













‘Window Inspirations” 
offers more than 40 room 
pictures; 64 window 
treatments; helps on 
“problems’’, fabrics, fix- 
tures. Color guide too! 
Only 50¢. At your dealer, 
or write Kirsch Co., 
4250 Hollis Street 
Oakland 8, Calif. 











in Canada—WOODSTOCK, ONT. 





Skylight (continued ) 





Nail the wood frame in place and apply the 
blocking around frame. (Blocking should 
be the same thickness as insulation board) 





Place flashing over wood frame and bend 
metal down over top edge of frame. Nail 
flashing to frame, then apply non-harden- 
ing caulking compound as shown above 





Center sheet of plastic in place (it should 
extend out over frame at least 1 inch) 
and nail it to the wood frame. Note that 
the metal flashing extends out above thi 
first ply of roofing, allowing enough spac« 
for the insulation panels beneath roofing 





Finished skylight after insulation, layers of 
roofing and gravel are in place. Mastic 
is applied over each one of the nailheads 
which hold plastic sheet to wood frame 
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Kauai. ..Oabu...Molokai...Lanai...Maui...Hawaii! The very names of the gorgeous 
isles—lush. . . fragrant. . .musical—tantalize the senses and lift the spirit 
with their lighthearted, elusive promise. 


Happily for us, the strategic location of the Islands and the growing importance 
of the entire Pacific area — both as tourist attraction and trade center —have made 
Honolulu an entirely logical site for our newest office of American Express Travel Service. 













Now, with the opening of this 345th office. ..in Honolulu. . . 
we are prepared not only to send you in comfort and luxury to what is surely one of 
the most beautiful places on earth — but to greet you when you get there! It is our 
forward-looking policy to establish new offices in all areas where there arises 
a need for the world’s finest Travel Service. 


That’s why, wherever you travel. ..throughout the entire world... 
there’s always a friendly American Express office conveniently nearby— 
ready to serve your complete travel needs: 


with —air, rail, steamship, motorcoach and hotel reservations ‘ 


r Noes to suit your time, taste and budget. 
ee ic 


with —hundreds of wonderful tours and cruises. . . 
hi escorted or independent. . .in the U.S. or abroad. 
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* AMERICAN EXPRESS TRAVEL SERVICE 


Head Office: 65 Broadway, New York 6, N. Y. 
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“Before” view. Looking across the lot. 
The house is to left, out of photograph 
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WOODEN DECK 
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Plan shows low maintenance garden, with 
wooden deck, pebbled terrace expanses 








MORLEY BAER 


After. Arbor gives filtered shade, privacy from high windows of next-door house. Gar- 
den tool shed behind high wall at right of arbor, convenient to planting beds on terraces 


Outdoor living space... on 


This hillside lot offered a familiar problem 
—a steep slope rising about 8 feet in the 
30-foot distance from the house to the 
rear property line, Before the garden was 
remodeled, this area was broken up into 
a series of narrow terraces and one small 
patch of lawn. 

A deck now extends from house floor 


level about halfway out to the rear prop- 
erty line to create one large main level for 
outdoor living. Planks in the deck are 
spaced about half an inch apart for drain- 
age. Planting beds on two sides and the 
rear are flush with the deck, and an arbor 
at one side gives extra protection from sun 
and wind, 





Slope retained behind rear bulkhead. Highest terrace was cut, middle level filled, for 





maximum level area. Eight-foot rise from wooden deck to top of rear bulkhead 
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a steep slope 


Behind the deck are two higher terrace 
levels, separated by raised beds and 
bounded by fences, with provision for 
storage of garden tools and materials in 
the corners. 

Landscape architects were Eckbo, Roy- 
ston & Williams. Owners are Mr. and 
Mrs. B. H. Jastram of Oakland. 





Star jasmine will provide further screening 
when it climbs to the height of the arbor 


SUNSET 

















ce 
aid 
or 
in 


y- 
id 























The Lincoln Premiere Coupe 


Daringly long and low to the ground 


... and how this Lincoln covers it! 


With your first look, you see the beginning of 
never-ending newness in the great sweeping span 
of this longest Lincoln. 

As you step closer, you observe, right below 
your eyes, the daring new height of fashion in 
the fine car field—a scant five feet off the ground. 

Right here, you say, are reasons enough to 
give your heart to Lincoln. 

But then, you drive. And how this sleek and 
nimble beauty loves to put a mile behind it. The 
new 285-hp Lincoln engine—with even more 
usable, safety-minded power than ever before 
—teams up with new Lincoln Turbo-Drive to 


LINCOLN 


Unmistakably . . . the finest in the fine car field 


give you effortless, split-second response in every 
speed range. 

Lincoln’s renowned suspension system and a 
full line of obedient power assists take the ten- 
sion out of traffic—pack more pleasure into 
every trip. 

And safety? It surrounds you—in the largest 





windshield of any car . . . the safety-flex steering 
wheel with retracted column . . . triple-strength 
safety door locks . . . and optional safety belts. 


Lincoln for 1956 is the kind of new car you 
must experience. And you can, you know. Now. 
At your Lincoln dealer’s showroom. 


FOR 1956 
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THE HOUSE ... designed by Architect Giorgio Cavaglieri, A. I. A. 


Oak-strip flooring adds charm to any home—and it’s so easy to 
care for with Johnson’s Paste Wax. It keeps floors shining for 
months at a time, despite normal household traffic. Like a thin 
plate of armor, Johnson’s Paste Wax gives floors long-lasting 
protection . . . and it’s so easy to spread. Always ask for the original 
Johnson’s Paste Wax—the best friend a floor ever had. 


1000 and 1 uses: All through the house, 
Johnson’s Paste Wax imparts a lustrous 
and dust-resistant surface to furniture, 
woodwork, linoleum, cork and vinyl plastic 
floors. It’s best, too, for antiques, sports 
equipment, metal surfaces and marble table 


we 





tops. Economical, there’s nothing to spill... 
no waste. The cost? Mere pennies per waxing. 


<_ > 


JOHNSONS 
PASTE 1d 
WAX 


a mes a 


The original Johnson's Wax... preserves, protects, beautifies! 
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The birch dining table is an example of true artistry in wood. Its rich, 


gleaming surface makes it the focal 


point of the dining area. To preserve 


fine wood, there’s no better protection than Johnson’s Paste Wax. 
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Blond birch wall panels are a 
keynote of modern elegance in this 
house. Polishing with Johnson’s 
Paste Wax keeps them lovely to 
look at, while helping to preserve 
and protect the beauty of the wood. 
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wear! Note 
Johnson’s 


The wax takes the 
how one thin 
Paste Wax (at right, above) acts as 
a tough, transparent shield—guard- 
ing surfaces against dirt particles, 
scuffs, scratches and moisture. 


coat of 


SEND TODAY FOR 
ARCHITECT'S SKETCH PLANS 
of this distinctive. duo-level, 
“idea” house. 

Plans include interior views, floor dia- 
grams and sketches of all elevations. 
You'll also receive a full-<« olor booklet 
of tips on decorating and caring for 
floors. Just mail the paper insert (found 
inside every can of Johnson’s Paste 
Wax) with your name and address and 
50¢ in coin to: Johnson’s Wax, Dept. 

S-26, Racine, Wisconsin. 
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ROBERT COX 


Floppy yarn animals are soft and cuddly—yet are sturdy enough to withstand tugging 


How to make yarn aninals 


The animals above are really versatile 
enough to match almost any mood of a 
young owner. Each animal is made of 
7 different pieces: a body, a head, 4 legs, 
and a tail. You wrap yarn around a rec- 
tangular template to make each part. 
You will need about 3 ounces of 4-ply 
Germantown yarn for each animal, heavy 
duty cotton thread, a tapestry needle, 
buttons, felt scraps, a knife, and heavy 
cardboard or a 14-inch sheet of plastic for 
the templates. 

Plastic templates are more durable than 
cardboard and will not buckle. You can 
buy sheet plastic at a hobby shop. Cut 
out the two templates with a jig saw or 
coping saw, using the dimensions given in 
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Scratch numbers in the plastic with a pin 
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the sketch at the lower left. Bore a hole in 
the plastic to receive the saw blade for 
the center slit. 

The numbers in the sketch at left show 
you how many times to wrap the yarn 
across the template. For example, when 
you make the main part of the body, wind 
the yarn back and forth across the tem- 
plate 3 times. (Each x on the template 
means times.) Do only a single layer of 
yarn at a time, and firm the strands close 
together. 

If you wish, make an animal with paws of 
a different color from the rest of the body. 
When you make the legs, wrap *4 of the 
leg template the required number of times 
with the body color, and then wrap the 





1. Wrap yarn loosely around a template 











A Cutler-Hammer 
UNIT BREAKER 


in your 
new 
home 







ENDS the Mt. 
blown fuse Nuisance forever! 


Be sure a Cutler-Hammer Unit Breaker is in 
your plans for wiring your new home or for 
the rewiring of an old one. It costs so little you 
must not miss its many advantages. Then when 
lights blink out because of an overload, you 
only have to reset a little lever that has snapped 
out of position. No fuses to hunt, nothing to 
replace, nothing to buy. So easy and safe to 
reset a child can do it. 

The Cutler-Hammer Unit Breaker is so good 
looking you need not hide it. Install it in the 
kitchen or wherever it will be most convenient. 
It is the mark of a truly modern home. Know 
the facts; have your wiring plans figured two 


| ways... with fuses and with a Cutler-Hammer 
| Unit Breaker. You’ll be amazed at the slight 


difference in cost to have the latest and the 
best. Write now for our free booklet. 


CUTLER-HAMMER, Inc., 1399 St. Paul Ave., 
Milwaukee 1, Wisconsin, 


FREE 
BOOKLET 


Tells facts 
«Pal about new, 
better home elec- 
trical protection, Write 
TODAY for your copy. 
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S “HOW TO” Booklet and 
Catalog for Making 
TRAYS « PLAQUES « PLANTERS « JEWELRY 





IN GLEAMING 


ALUMINUM « BRASS + COPPER 


We supply everything you need: materials, 
tools, designs, complete instructions. See your 
dealer, or write for free "HOW TO" Booklet 
and Catalog today! 


HUBBELL METALS INC. 


2817 Laclede Ave., Dept S-I St. Louis 3, Mo. 








REMEMBER... 
your friends’ birthdays with a sub- 
scription to Sunset—the gift that de- 
lights homemakers all-year-round. 


Sunset 


Menlo Park, California 
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Ends waste, saves money 









7% Delsey wont shred 
ond Thecmules 











Get 2-ply Delsey tissue 
in white or bath towel colors— 
Soft like Kleenex tissues 


DELSEY AND KLEENEX ARE REGISTERED TRADEMARKS OF KIMBERLY-CLARK CORPORATION 














rest of the template with the paw color. 
Be sure to start at the paw end when 
you sew the yarn. 

Next, using a back stitch, sew across the 
center of the yarn with heavy duty 
thread. When you back stitch, you push 
the needle through the yarn ahead of the 
sewing, and then reinsert it so that it 
overlaps the last stitch slightly. Stitched 
this way, all strands of yarn will be held 
by the thread. Leave a length of thread 
about 5 inches long when you finish. 





2. Stitch yarn down center with thread 


Now, cut the yarn away from the tem- 
plate by drawing a knife along each of 
the wrapped edges. Hold the yarn by the 
tail of thread and beat it lightly against 
your knee. This will make the yarn fluff 
out into a-sausage shape around the 
stitching. 

If you want to make an animal with a 
muzzle, like the lion has in the photo- 
graph on page 79, wrap the yarn for the 
head on a cardboard template. After you 





3. Cut yarn free along edge of template 


sew the yarn, cut the template open at 
one end, and slip the yarn off the template 
instead of cutting it. Sew the two ends 
together, and cut all the loops except 
those in the center of the head that make 
the muzzle. Then fluff out the yarn. 

Make all 7 pieces in the same way. Wrap 
the body and head pieces on the larger 
template and the tail and leg pieces on 
the smaller template. Sew the ends of the 
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LIKE THIS 


Create decorative room dividers with PELLA WooD 
use them for regular door 


FOLDING Doors. Also, 
openings, closet and storage closures. 
PeLLa poors fold 


veneers.. 


coupon below. 
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Neod ‘Deas 


IN YOUR HOME? .. 


“like an accordion” 
wall or door frame. Every inch of floor and wall 
space can be used. Solid wood panel construction 
.. spring hinged. Birch, oak, mahogany and pine 
. finished or unfinished. Easily installed. 
Investigate PELLA Doors for your home now! Mail 


ROLSCREEN COMPANY, Dept. H-18, 
115 New Montgomery St., 
, Gentlemen: Please send me free literature on Pella Wood 
' Folding Doors and name of my nearest Pella dealer. 
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SEND TODAY FOR FREE LITERATURE seccceegoe 


San Francisco 5, Calif. 
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Made by maihons of fasion PELLA CASEMENT ond MULTIPLE-PURPOSE WINDOWS 











25-DAY SUPPLY 


FREE HIGH- POTENCY 
VITAMINS 


Now you may have, absolutely free, a full 25-day supply 
of amazing VIMATRIN, the new 25 VITAMIN-MINERAL 
FORMULA, comparable to branded products that retail up 
to $7.95 per 100, We pay the expense of this sensational 
offer . . . not just a token sample, but a full 25-day supply 
. . « because we’re sure this trial will prove to you that 
you, too, like many thousands of others, may experience a 
new feeling of health, youth and well-being, a new zest 
for life. Each easy-to-take CAPSULE supplies your body 
with 13 vitamins and 12 minerals in new higher-potencies 
equal to, or exceeding, the minimum daily requirements, 
and including 3 meg. of the ‘‘Red’’ Vitamin B12 along 
with Folie acid, important factors in BLOOD-BUILDING. 
Also FREE, the famous Vitamin-Quota Guide Book, An- 
swers perplexing vitamin questions and shows how to 
SAVE UP TO 50% on the same vitamins your doctor 
advises, All absolutely FREE, no obligation to buy any- 
thing, no monthly purchase plan, Supply limited, Only 
one to a family, please. Enclose 25¢ to cover cost of 
packing and mailing. Send for your supply today. 
VITAMIN-QUOTA, Dept. L-368, 
1125 Crenshaw Blvd., Los Angeles 19, Calif. 














NEW TRUESCALE 
SHIP MODEL KITS 


Cut building time to 

one-quarter — more de- 

teil than ever with cast- 

ings and pre-cut pieces — Mahogany hulls and 
brass i 





Callouses, Tenderness, Pain, 
Burning at Ball of Foot? 


D’ Scholls 


BALL-O-FOOT 
Cushion 


yoors OVER TOE = 


QUICK RELIEF 
BEYOND BELIEF! 


Made of soft LATEX 
FOAM and NYLON 


You Actually WALK 
ON CUSHIONS! 


It’s entirely NEW! Never before anything like it 
for relieving painful callouses, tenderness, burning 
at ball of foot! The cushion—not you—absorbs 
shock of each step. Dr. Scholl’s BALL-O-FOOT 
Cushion loops over toe. No adhesive. Flesh color. 
Washable. Worn invisibly. $1.00 pair at Drug, Shoe, 
Dept., 5-10¢ Stores and Dr. Scholl’s Foot Comfort® 
Shops. If not obtainable locally, order anaes, enclos- 
ing $1.00 and state if for woman or ma 

Dr. Scholl’s, Inc., Dept. 65-B, Chicago 10, Ill. 













gs, new 





lans, parts keyed and numbered, genuine ‘wood 
Biecks and deadeyes. (No plastics) Send 10¢ for 
new catalog 22 ships, 4 guns. All Collec- 


tars’ Hems. 
MARINE MODEL CO., ‘INC. 
DEPT. 567 HALESITE, L.., N.Y. 





SUNSET IS THE PERFECT GIFT 


Priced reasonably at $4 for 2 years, 
$5 for 3 years, $2.50 for | year. 


SUNSET, Menlo Park, California 
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She gets her beauty sleep in a 


PATENTED 


, Barcalounaer 





What size chair do you wear? 
The BarcaLounger is built tor talls, 
mediums, shorts. Be sure you get 
a correct fit. Look for the name 
BarcaLounger under the foot-rest. 


Busy women just can’t go popping off to bed every time they feel 
bedraggled. Anyway, it’s unnecessary ...if you’ve got a beautiful 
BarcaLounger in the house. 
As little as fifteen minutes in this supremely comfortable chair 
can make you feel fresh and lively again. Just sit down, ease back, 
and let Barcalo’s exclusive “Floating Comfort” cradle your body 
in a naturally relaxing position. Try it in the morning .. . again in the 
afternoon ...then finish your hectic day feeling calm and confident! 
And it’s a refreshing “pick-me-up” for Dad after a day at work. 
There’s a wide and handsome choice of styles, coverings and colors 
waiting for you. Write today for FREE booklets and name of your 
nearest dealer. Space 531, Western Furniture Mart, Dept. 2-T, 
1355 Market St., San Francisco, California. 
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BARCALO RECLINING CHAIRS ARE PRICED FROM $79.95 TO $300.00 | 


' 
a 
if 
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: 3 a “hi ie 
See: wry iat! Eo 
Mode! W261-S-1 in rose beige nylon frieze. Head 


ape flips back out — when not in use. 
n many styles, sizes, colors and coverings. 





BarcaLonian Model 955 covered in toast beige 
nubby texfured tweed. Adjustable head pil- 
low flips back out of sight when not in use. 

Copyright 1966, Barcalo Mfg. Co. 
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head piece together and join the various 
parts: the head and tail at opposite ends 
of the body section and two legs on each 
side. Be sure to sew through the stitching 
at the center of each piece rather than 
just through the yarn. Otherwise, the ani- 
mal may come apart if he’s given a vigor- 
ous yank, 

If you want to make the animal’s tail 
stand up, attach it slightly ahead of the 
end of the body section. You might set 
the forelegs of a kitten close together and 
ball of yarn between 


sew a miniature 


them. Or add a large bow. 





4. Sew different parts of body together 


Embroider the nose and mouth with yarn 
or floss. For whiskers pull two double 
strands of yarn through the nose, just 
above the mouth line. Trim the ends and 
fluff them out. Use colored buttons for 
the animal’s eyes. 

Cut the ears and tongue from scraps of 
felt. The shape of the ear will vary for 
different animals. For a kitten cut a long 
oval, flattened at one end and pointed at 





5. Add felt ears, tongue; buttons for eyes 


the other. Make the tongue extra long, 
because part of it will be hidden in the 
yarn. For both the ears and the tongue, 
pinch the end that will be fastened to the 
body, and sew it together with several 
stitches before you join it to the head. 
This gives the pieces a rounded shape. 


SUNSET 
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(Left to right) Glenwood 21 Deluxe Natural Walnut finish (210652), $365. Allison 21 Deluxe Mahogony grained finish (210645), $339.95. Headliner 21 Ebony finish (2116082), $209.95. 


Matching stand, opt., extra. All with a full 261 sq. in. of viewable picture. 


High Style... Peak Performance... Top Value 


You get all three with RCA Victor TV 


No matter what you choose to pay, 
you can’t go wrong on RCA Victor 
TV! Every model, from $159.95 to 
$525, brings you magnificent styling 
and the finest possible performance at 
the price. For instance, only $209.95 
buys the handsome Headliner 21, lowest 
priced RCA Victor TV with ‘‘4-Plus” 
picture performance—greater bright- 
ness, contrast, steadiness. 


New ideas your specialty? See your 
channel, brightly lighted, in the ‘Front 
Window” VHF channel indicator of 
the Allison 21 Deluxe. ‘‘High-Side’’ 
tuning lets you dial standing up. And 
twin speakers fill the room with rich, 
realistic sound. 


Prefer modern styling? See the stun- 
ning new 2-speaker Glenwood 21 
Deluxe. It combines the finest furni- 
ture and performance in TV. Like 
most RCA Victor TV sets, it has a 
built-in phono-jack so you can plug in 
a “Victrola” record player—hear rec- 
ords through your TV! 


See these and all the other new, 
exciting RCA Victor TV sets—now at 
your dealer’s. You’re sure to find 
exactly what you want! 


AT YOUR SERVICE! RCA Factory Service, 
assuring expert installation and mainte- 
nance, is available in most TV areas—but 
only to owners of RCA Victor TV. 


SEE IT RIGHT— SEE IT BRIGHT! 


All RCA Victor 
TV from $189.95 
feature “‘All- 
Clear’’ picture 
with new RCA 
“Silverama”’ 
picture tube. 
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Se Iton Berle, Martha Raye on NBC-TV alternately 2 out 
of sry 3 Tuesdays. Don't miss NBC-TV's spectacular 
“Producers' Showcase" in RCA Compatible Color and 
Black-and-White, January 30. 

Manufacturer's nationally advertised 

VHF list prices shown, subject to 

change. UHF optional at RCA Victor's 

lowest price ever—only $25, extra. 


“WIS MASTERS vorce™ 


RCA VICTOR 


RADIO CORPORATION OF AMERICA 


EVERY YEAR MORE PEOPLE BUY RCA VICTOR THAN ANY OTHER TELEVISION 


FEBRUARY 1956 


& 
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q clear finish for 


Fast dryin 


yood, panelling and furniture 


Behr Process 


WOOD-LAC <p 


For any wood surface where beauti- 
ful natural wood grain is desired... 
use Behr Process Wood-Lac, a hord, fast 
drying, water clear (ali oi! base) finish 
resistant to stains; water or alcohol. 
Either Clear Gloss (glossy de-luxe finish) 
or Satin (hand-rubbed finish) will finish 
raw wood with two coats, in one day, 
allowing two hours drying time between 
coots. Behr Process RESIN-FREE Wood-Lac 
combines chemically with the natural 
resins of wood to form o protective coat- 
ing, on exclusive feature advantage. Buy 
Wood-Lac today! 

See your paint dealer or write for FREE 
wood finishing pamphlet and color liter- 
ature on this 
and other Behr 
Process Finishes. 





















LINSEED OIL 
PRODUCTS CORP. 


1104 S$. Fremont Ave. 
Alhambra, California 








Corns 


SORE TOES — TENDER SPOTS 










yE-DEEP RELIEF! 


w 
NE Pain Stops eé 14. Te 


FAST! 


Dr. Scholl's Zino-pads stop pain 
at its source... remove corns 
one of the fastest ways known to 
medical science. No other method 
like it. Also sizes for Callouses 
and Bunions. Get a box today! 









= Paint 


the EASY way 


Don’t waste time with weak remov- 
ers. Use safe, powerful Wonder- 
Paste — largest selling remover. 
Makes paint, enamel, varnish 
come off easily. Won’t run on 
upright surfaces. 

At “Dutch Boy” paint dealers. 





5 MILLION 


WONDER-PASTE 2.mii2n 


BECOME A LANDSCAPE SPECIALIST 








Increase earning power, Train for 
< a new career. Thorough, easy-to- 
follow home-study method teaches 
you modern trends in landscape 
- and garden design, horticulture, 
drafting, ete. 45 illustrated les- 
sons, Successful graduates through- 
out the world, 40th yr. Catalog. 
Cows wonton, National Home Study Council 
RICAN LANDSCAPE SCHOOL 
Dept. 726, wo Franklin Ave., Des Moines 10, lowa 
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BLAIR STAPP 


. he 


Base of the small desk above was cut and painted to resemble a dog 


Desk for a young artist 


A young artist might use this desk for 
drawing, for cutting and pasting, or for 
clay modeling. To sit at the desk, the child 
straddles the dog base. The dog’s head 
supports the wide, sloping desk top. 

You can cut the parts for the desk from 
a piece of 5-inch plywood 4 feet square 
(half of a standard 4 by 8-foot sheet). 
The dimensions given in the sketch below 
will make a desk the right size for a child 





TOP 9x 16"x20" 
PLYWOOD 





% ROUND 


between 3 and 7. You may want to in- 
crease the length of the dog’s legs for a 
tall child. 

Glue all the pieces together; then 
strengthen the seat and the top with fin- 
ishing nails. Add a piece of quarter round 
along the lower edge of the desk top to 
make a pencil rail. 

A. W. Minard, of Seattle, designed and 


made the desk for his grandchildren 


. {* SQUARES 
56° pLywoop ABOVE 
SEAT 






% >LYWOOD 
SEAT BRACKET 





/— 


Paint the desk; then add an eye on each side of the dog’s head, and a tail behind seat 


SUNSET 
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Think how beautiful color telephones will look in your home! 


The phone has an exciting new look—in color. Vivid colors 
to catch the eye—attractive shades to blend with a restful 
decor. Red, blue, green, yellow .. . beige, brown, gray or 
ivory—there’s a color for every room in your home... a 


color to harmonize with the most personal of color schemes. 


For your living room, choose a telephone to match your 
chairs or the rug, or the wallpaper. For the bedroom, select 


a restful color or in harmony with the bedspread or the 


drapes. For the kitchen, perhaps an ivory wall telephone 


would best match its clean modern lines. 


Extension phones in these new attractive colors—or in smart 
“two-tone” combinations of black with red, green, gray or 
ivory—add the beauty of color to the convenience of a well- 
planned telephone arrangement. Call your Pacific Telephone 
business office and discuss with them the colors which will 


look best in the different rooms of your home. 





Take life easy...each extension phone costs less than a nickel a day (@) Pacific Telephone 














MORLEY BAER 





















o/ 
‘ Copper flower-shaped bells light garden of 
Se John Booth and Karl Burghardt, Carmel, 


California. Note the interesting vertical 
pattern made by light behind the fence 





AK 


Starting a life insurance company in the 


West in 1906 was a bold venture. 





gg aan To light guests 


There were no life companies in the Seats 
President 


Pacific Northwest and few of any size Standard Insurance Co. ree | 
to your door 


outside a small section of the East. Many people looked on life 








insurance as a business that could be successfully operated only 
from the East. Lights that dramatize the landscape after 
; , , dark can also be put to work to guide the 
But this was not the view of a group of business and profes- | steps of your guests to your door or 

sional leaders in Oregon. Eighty of them joined together as | around garden paths. 
| On these two pages are four lights that 

pag g 
| guide you through the garden. 


Standard Insurance Company of today. Organization was com- - 
it : B | Always shade the light source from the 


guarantors to organize the company which has grown into 


eyes of passersby. The inside surface of 
the shade should be bright metal or should 

: be painted a light color for a maximum of 
build the West. | light reflection. 


pleted with no promotional costs, expenses or bonuses. From the 


inception the company was dedicated to serving and helping 
From its beginning, the Company rapidly gained the confi- ocetmee anes 


} 

| 

dence of the community. It has grown with the growing West 

| and now has its representatives throughout California, Idaho, 

Oregon, Utah, Washington and the Territory of Hawaii. 
Standard is proud of the story of its origin and history. 

It’s roots are deep in the region it serves. We look forward with 

confidence to continued growth and expansion, much greater 


than we have enjoyed in our first fifty years. 





W. P. Sratnaker, President 


Standard 


INSURANCE C OMPANY Bright light downward, soft glow upward. 


| LIFE e ACCIDENT e SICKNESS ern light shines on steps in the entry 
walk from car port to house. Design by 


A WESTERN COMPANY OWNED BY ITS POLICYOWNERS John Lloyd Wright, Del Mar, California 








SUNSET 
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MORLEY BAER 


Pierced tin sheet, bent to half-cylinder 
shape, fits spaces between fence boards. 
Lapped-over ends of sheet metal and wir- 
ing secured to rear of fence and concealed 


TOM BURNS, JR. 


Stair lamp has sheet copper top and sides. 
Garden of O. M. Willard, Eugene, Oregon 


ATTACH SHADE TO SIDE 
OF BO 


X 
ail COPPER 


SHADE 
=o + (3 SIDES 
BT gg. ety AND TOD) 


OUTLET BOX 
WAT 
gmat! 
BULB ' 


ye WHITE 

S PLASTIC RIM 
2 PIPES LASHED 
TOGETHER WITH 


KK 
~ 
WIRE... SPACER =e 


BLOCK BETWEEN 


Translucent plastic tip lights lower rim of 
lamp. Rigid conduits are set in conerete 
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These lovely fixtures cost as little as 27c* a dayl 


Get this colorful P book... 
telling about THE NEW 
TREND IN BATHROOMS 








BATHROOM DESIGN BY VING SMITH 











An exciting new bathroom trend taking 
its inspiration from colored bathroom 
fixtures .. . first introduced by Universal- 
Rundle. New ideas in design and decor 

. new colors and materials are the 
vogue. This is one of 18 bathrooms 
created by a leading designer and found 
in this wonderful U/R book. In it you'll 
learn how to get “personality” into your 
bathroom, plus ideas for any-sized bath- 
room or powder room; new materials 
and extra “touches.” So, send for your 
copy today! 


Fixtures of Distinction for 
More Than Half a Century 
Notice the perfect harmony of design 
—the graceful panel motif as it carries 
throughout each U/R suite. U/R’s one- 
fire “Hi-Fired” process assures a lifetime 


) 
[ fanning and 


CCOrdling 





es 


| *Plus 
£ installation 


bonding and surfaces harder than steel 
to resist scratches, chipping and stains. 
U/R fixtures are available in six deco- 
rator colors—if you prefer white, insist 
on U/R Arctic White fixtures because 
they are whitest by scientific test! Ask 
your plumbing contractor, builder or 
architect for the world’s finest bathroom 
fixtures by Universal-Rundle. 


THE WORLD’S FINEST BATHROOM FIXTURES BY 


Universal pe Rundle 


UNIVERSAL-RUNDLE CORPORATION, REDLANDS, CALIFORNIA 


Plants in Camden, N. J.; Milwaukee, Wisc.; New Castle, Pa.; Redlands, Calif.; Hondo, Texas 








Send today 
for your bathroom 





UNIVERSAL-RUNDLE CORPORATION, Redlands, Calif. 


Please send ‘Planning and Decorating your Dream Bath- 


idea book! room,” and bathroom layout kit. I’m enclosing 10c in coin. 


Get the whole story be- 


name 





hind the New Trend in 








Bathrooms—and see these cilia 
fresh ideas on building or 
remodeling bathrooms! city 


zone——state. 
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apecifG Wabots 


EEE 


stain, wax and 
sealin one 
operation 






House in Sierra Madre, Calif. 
Designer: Robert Dickinson 
Stained with Cabot's Stain Wax 


Cabots 
STAIN WAX 


For interior paneling, woodwork and 
furniture, this finish combines the 
color penetration of a stain with 











the lustre of wax to bring out the 
natural beauty of grain and texture. 


Cabot’s Stain Wax is easy to apply 
... easy to keep clean... protects 
as well as beautifies. Use it on your 
outdoor furniture, too. 


Choose from 9 beautiful colors, 
Black, White and Natural. 
ag, Ter, 


Aquality product Laboratories 
mays Sie dn 1877 
= 
Uhl bokt= 
For further information, contact your’ 


nearest distributor. | 


t. A., HUNTINGTON PARK 
L. M. Scofield Co. | 


SAN FRANCISCO Condon & Co. 
PORTLAND Pacific Builders Supply Co. 
SEATTLE Galbraith & Co. 
VANCOUVER, B.C. J.S. Tait & Co., Lid. 


HONOLULU, T. H. Russell R. Ames 


or write to 


SAMUEL CABOT INC. 
217 Oliver Building, Boston 9, Mass. 





JOHN HARTLEY 


View from the living-dining area of the new family room, looking across the brick 
counter, with built-in stove, to cooking area. Walls are lined with built-in storag: 


Instead of kitchen and 
dining room... a family kitchen 


All the space needed for a new family 
room was already built into this house. 
But the space was divided into a small, 
dark kitchen and a dining room too small 
for formal entertaining, too austere for 
informal family use. 

Architect Frederick Liebhardt removed 
the wall dividing kitchen and dining room 
to make one 12 by 18-foot area, then 
opened one wall with sliding glass doors 
leading out to a patio. 


Farrars, La Jolla, Calif. 


Owners: R. I. 





Dining area at the left, next to curtained 
glass wall. Door leads to living room 





KITCHEN 





DINING 
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i) Oi | FAMILY ROOM 
KITCHEN | YON) 


NU or 


Hood 


Built ix storage. 











AFTER 


Removing wall between kitchen and dining 
room improved ventilation as well as light 
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$100,000 WESSON CONTEST $10,000 





928 ADMIRAL 


3 Second 


Prizes 


Admiral 21-inch 
Color TV Consoles 





The luxury of a lifetime. Big screen, 
trouble-free color television brings in 
sharp, clear picture. Receives black and 
white programs, too. 


—y[) 50 Third 


| Prizes 






cat 


| |. Temp Combination 
| Refrigerator- 
Sy Freezers 
Huge sub-zero freezer at bottom stores 
up to 120 pounds of foods. Completely 


automatic “reach-easy” refrigerator 
compartment never needs defrosting. 





Cee A¥eed 





50 Fourth 


Prizes 


Admiral 
Fully-automatic 
Electric Ranges 
Double ovens roast, bake or broil at 
same time. King-size rotary roaster. 


On-off timer clock and minute minder. 
Superspeed surface units to dial any heat. 


825 Fifth Prizes 
Admiral Deluxe Calendar-Clock Radios 


cere APB 6 


‘’ 
: * 
Admiral 


{ J) ace t 

















They wake you up, lull you to sleep, 
turn appliances on and off—even tell 
the exact date automatically. Powerful, 
brilliant radio reception. 





FRYING hints to help you win 


oy) rn I Admiral 12’%-cu. ft. 
: “2  Upside-down Dual- 


BAKING hints to help you win 


SALAD hints to help you win 












Just tell why you like Wesson Oil 
for FRYING, for BAKING, or for SALADS 


Wesson Oil has such good news for homemakers, we’re 
giving away $100,000 in prizes to tell you about it! The 
news: Wesson Oil today is the only one you need for 
FRYING, BAKINGand for SALADS. Toenter Wesson’s 
$100,000 contest, all you do is tell in 25 words or less why 
you like Wesson Oil for any one or more of these uses. You 
can enter as often as you like. Just send a Wesson Oil 
label with each entry. Make Wesson Oil your one and 
only for all good cooking and for salad dressings too. 
Make this the luckiest day in your life. 













Wesson Oil is instant shortening. 
Just pour for quick frying—no 
melting, no waste. Extra safe for 
digestibility. You can heat Wes- 
son Oil much higher than costliest 
solid shortenings — and still 
Wesson does not smoke or burn. 
So you’re surer of digestible fried 
foods with fresh, tempting taste. 


Baking with delicate Wesson Oil 
is far easier than with solid short- 
ening. Wesson pours instantly to 
exact measure. . .stirs right into 
your batter.No cutting in for flaky 
Stir-N-Roll pie crust and biscuits. 
No creaming for luscious Chiffon 
cakes or crispy Stir-N-Drop cook- 
ies. Wesson Oil assures delicate 
flavor, too. 





With sparkling pure Wesson Oil 
you make the world’s freshest 
French dressing in just 1 minute. 
You season it to suit your family 
best. You save money, too, be- 
cause it costs less than bought 
dressings. How convenient to 
use the same delicate Wesson Oil 
for frying, baking and for salads. 


Here's all you do: 


On entry blank or any sheet of paper, complete in 25 additional words or less: 
“I like Wesson Oil for [] FRYING [J] BAKING [ SALADS because .. .” 
(Select one or more) 

You may enter the contest as often as you like. Each entry must be accompanied 
by one Wesson Oil label. Give your grocer’s name and address on your entry. Mail 

your entry to ‘“‘Wesson Oil Contest, P.O. Box 6170, Chicago 77, Illinois.” 


Easy Contest Rules 


Enter the contest often. Each entry must be accompanied by one Wesson Oil label. 

Entries must be postmarked on or before March 1st and received by March 7th, 1956. 

Entries will be judged on the basis of sincerity, originality, aptness of thought and clearness. Entries 
must be the original work of contestants, submitted in their own name. 

Judges’ decisions are final. In case of ties, duplicate prizes will be awarded. All entries become the 
property of Wesson Oil & Snowdrift Co., Inc. No*entries returned, no correspondence entered into. 
Contest open to all residents of the United States, including its territories, except employees of Wesson 
Oil & Snowdrift Co., Inc., and its subsidiary companies, their advertising agencies, the organization 
handling and judging the contest and their families. Contest subject to all federal, state and local 
regulations. Winners will be notified by mail. 

List of winners will be available approximately six weeks after the close of the contest to all who send 
in a request accompanied by a 6c stamped, self-addressed envelope. 
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ht Wesson (jl —the only one you need for frying, for baking and for salads 





























This cottee tells you 
its fresher 


It greets you with a louder whoosh pressure packing preserves coffee 
and the livelier aroma that forecasts _ freshness and flavor better than any 
fresher, fuller-flavoredcoffeeineach vacuum can or bag. 
satisfying cup. Why? Because Chase Chase & Sanborn Coffees are served by 
& Sanborn Coffee is the onlyleading —_ more fine hotels and restaurants through- 
brand that’s pressure packed. And — out America than any other brand. 


Chase € Sanborn 


Fresher because it’s pressure packed 


A remarkable new instant coffee JAnaam 
is underneath this lid. . . 


INSTANT 
Yes, you can now enjoy Chase & Sanborn’s famous 
flavor in this brand-new full-bodied instant! 








ERNEST BRAUN FRANK L. GAYNOR 

















With doors open, everything in this large storage space is accessible On narrow shelves, everything in view. Door mounted on 








and is clearly displayed. Closed, the doors look like the wall paneling. piano hinge; upper shelves have lips to keep items from 
Owners are Mr. and Mrs. Don Eliot of La Crescenta, California sliding. Design by owner, Frederick K. Griffin, Phoenix 
4 
If you have a chance to plan your own kitchen storage, 
See-at-a-glance it’s a good idea to make shelves just deep enough for a 
single utensil or package of food, and to use large doors 
° to cover big expanses of storage space. With these devices, 
hatchen cupboards you can see everything in a cupboard at a glance, and 
it’s no trouble to find what you need. 
” 
7” 
BRANT STUDIO 
‘ 
{ 





A flexible arrangement and a full view when the doors are open to move, and they fit securely. Note the double-pronged-braeke 
are possible with this metal version of the pegboard, adapted ets for implements, horizontal storage of lids (depth of cabinet 
from a hardware display panel. The big metal hooks are easy makes this possible), Owner: Page Ballard, Issaquah, Wash. 
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Good ideas 





from Sunset readers 


The 21-inch TRAINOR 
Modern “convertible” styling 
in mahogany or limed oak 
grain finish. Available with 
matching legs at no extra cost. 


EMERGENCY SLEEVE 

Keep a long sleeve from a worn-out jacket 
or shirt convenient in your car for those 
occasions when you have to reach under 
the hood or into dirty or greasy recesses. 





Using elastic thread, gather the top and 
| the bottom of the cut sleeve so it will stay 
put when you pull it over a jacket, shirt, 
| or your bare arm. An alternate plan is to 
| hem both ends and thread elastic through 
them.—A. B., Pasadena. 
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© KEEP SEWING BOBBINS AVAILABLE 
ou pay no more for Du Mont than To keep your sewing machine bobbins 
. a ee k readily available, screw a magnetized 
for ordinary television! And you know knife holder strip to the inside of the 
sewing machine door. If you have a port- 
you own the best. Reserve power able machine, you can attach the strip to 
. . . » j side » ‘oO or. —V y 7 sO8 
is built in, for effortless performance pater ea ee Sone? 5, 2. a 
é CLCS, 
| 3 si ; 
and long life under all conditions. TO CLEAN CORNERS 
After applying glass wax to your window 
—a sponge gets it into all corners —clip a 
For free illustrated Du Mont Buying ; . Recognised square-edged spring clot hespin to the edge 
Guide, write Allen B. Du Mont Laboratories, Inc., Yept. S2, - f vour polishing cloth. With a few folds 
i isi 5) St., East P; son, N. J. as the Heght of Quality ors. I ; 8 : “ha a 
Recsiver Division, 95 Machet St., Hast Pesorsen, N. J of the cloth held over the clip end of the 
clothespin, you can polish in the hard-to- 
NEW EASY Ww Y get-to corners and along the edges.— 
A M. E. D., Palo Alto, Calif. 
tf 
i t b if | CHILD’S BARBECUE SEAT 
| 0 get beautitul, ‘ 
a. ,HH= 6 b= | ——Fieme 
—\- — §- ae ins: . oe Pe] . TABLE TOP —— 
| | - ; 
Now, with new Spee-D-Dry, you can give plywood and other woods PLAN VIEW F 
lovely, lasting finishes from traditional or modern light or blonde to |) iu Y 
natural finishes that retain the beauty of the new wood itself. Or, you HARDWOOD ° 
can tint it with oil colors to harmonize beautifully with any color scheme. SEAT 
Spee-D-Dry Finishes—Clear Sealer and Primer, Blonding Wood Sealer - FORE Une eta 
i, 4 Sar lar ag . ’ , FOR 4 SCREWS 
igh Gloss Finish, Dull Finish—beautify, seal and waterproof paneled wi 
walls, woodwork, floors or furniture, indoors or out. Go on in a jiffy CUT FROM 2x6" 
— —, or ee, — “id so fast you save hours between - WARDWOOD 
sealer and finish coat. Get Spee-D-Dry now . . . to enhance and prote 
the natural beauty of your wood for years! aes SIDE VIEW 
iH} Ask for ACME SPEE-D-DRY i id’ ; 
i| ot Voor Paint Store, Hardware Store, Lumber Yerd A child’s seat attached to the end of the 
HW family barbecue table, as shown above, 
i} Oe obs petyats will enable him to sit as high as the other 
| So check sample from your paint, people at the table. 
i} panel of authentic hardware or lumber = ‘ , 
} finishes at your dealer, Gives eom- Use a bandsaw to cut the seat from 2-inch 
ee oe tee a ae hardwood; then bolt it to the underside 
in all 2. new of the table. Depending on the size of the 
child, shorten or lengthen the distance 
between the seat and the table. The 
DETROIT II child’s feet can rest on the cross brace of 
ACME QUALITY PAINTS, INC. MICHIGAN the main table frame—C. W. C., Glen- 
dale, Oregon. 


Makers of Acme Quality Paints, Fashion-Right, Super Kem-Tone, Kem-Tone, Kem-Glo and Insecticides 
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A$25,000 


Life 







































































Policy 

at / 
Wain) ' 

Buy more...save more! That’s the secret of Cal-Western’s new V.I.P. life insurance 


policy...the reason for its remarkable sales record among the 
West’s middle- and upper-income families! 


The V.I.P. features special low premiums right from the start, plus dividends* 
starting the fourth year which may be used to reduce annual deposits even further. 


For example...at age 35 the first year premium of $20.66 per thousand 
reduces to $18.86 the fourth year...then steadily 
decreases to $15.92 the 20th year! 


And low cost isn’t all! This amazing policy is flexibly designed 


to fit any need...family protection. ..education for 
the children... retirement...even business insurance! 


Yes...for the family with very important plans for the future... 
it’s Cal-Western’s new V.I.P....the policy that brings 
“bulk purchase” savings to life insurance! 


Insurance Company 


“A Billion Dollar Company With Western Ways” 


Ask Your Cal-Western Agent 
for Details!...... NAME: 


ADDRESS: 
YOUR FUTURE 1S HIS CAREER! 


1956 


California-Western States Life 


* estimated, not guaranteed, 





SEND COUPON FOR 


INFORMATION 





HOME OFFICE: SACRAMENTO 





California-Western States Life Insurance Company 
P.O. Box 959 (Dept. S-26), Sacramento, California 


Gentlemen: Please send further information on your 
new V.1.P. policy. 


AGE: 








CITY: 


STATE: 
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CRAB AND GRAPEFRUIT 
COCKTAIL 





Cut off peel and membrane; slide 
out the segments with knife blade 


Chill both the cocktails and the 
tomato and grapefruit juice sauce 
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suNSET’S Kitchen Cabinet 


CRAB AND GRAPEFRUIT COCKTAIL 


The sharp tang of fresh grapefruit 
counteracts the richness of Dungeness 
or King crab. 

grapefruit 

Y, pound crab meat (approximately | cup) 
Vy cup tomato catsup 

Y2 teaspoon salt 

V4 cup grapefruit juice 

tablespoon Worcestershire 

drops Tabasco 

tablespoon finely sliced celery 

Peel grapefruit with a sharp knife, re- 
moving white membrane as you peel. 
Slide knife blade along membrane of 
each segment and push the fruit out 


w 
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into a bowl. Drain the segments, sav- 
ing the juice. Arrange alternate layers 
of grapefruit and crab in 8 to 10 cock- 
tail glasses and chill. 

Mix together the catsup, salt, grape 
fruit juice, Worcestershire, Tabasco, 
and celery; chill. Spoon cocktail sauce 
over grapefruit and crab just before 
serving. If desired, garnish with lemon 
Serves 8 to 10.—F. L., Oakland 

bk nd 


catsup 


If you like a thick cocktail sauce, 


14 cup mayonnaise into the 


meaxture 


NORWEGIAN SUPPE 


For a “walk around” opening course 
before brunch, serve this creamy, wine 
flavored soup in coffee cups or mugs. 

2 tablespoons butter 

2 tablespoons flour 

| can (I! oz.) consommé 

Half-and-half (milk and cream) 

3 to 4 tablespoons sherry 

Melt butter, blend in flour, and cook 


over low heat for a few minutes. To 


the consommé add enough half-and 
half to make 2 cups liquid; stir into 
butter and flour mixture and bring to 
the boiling point, stirring constantly 
Add the sherry, mix well, and serve 
immediately in cups or soup bowls 


Serves 4.—R. B., Honolulu 
You might like to sprinkle a bit of 


paprika on each serving for color 


WATER CHESTNUT APPETIZERS 


This combination of crisp bacon, salty 
soy, and crunchy water chestnuts 
makes an ideal hors d’ceuvre. 

| can (5 oz.) water chestnuts 

4 cup soy 

V4 cup sugor 

4 slices of bacon 
Drain water chestnuts and marinate in 
soy for 30 minutes. Roll each chestnut 
in sugar, then wrap with a strip of 
bacon (cut each slice of bacon in half 


crosswise and lengthwise), and secure 


with a cocktail pick. Arrange on a cake 
rack in a shallow pan or on broiler 
Bake in a hot oven (400°) for 20 min 
utes. Drain on paper toweling 

Before serving, return to a moderate 
oven (350°) for 
reheat and crisp the chestnuts. Makes 
Palo 


about 5 minutes to 


about 16 appetizers—E. S. E., 
tlto, Calif. 
These are best when made in the morn- 


ing and reheated. 


PARTY-STYLE CHICKEN 


For a buffet supper, spoon this rich, 
well seasoned chicken mixture over hot 
buttered noodles. 


| large fricassee chicken (4 to 5 pounds) 
| onion stuck with 2 whole cloves 
2 stalks celery 
| carrot 
I small bay leaf 
V4 teaspoon dried thyme 
2 sprigs parsley 
3 whole black peppers 
| tablespoon salt 
2 egg yolks 
VY, cup table cream 
| large onion, chopped 
| clove garlic, minced 
3 tablespoons olive or salad oil 
| can (8 oz.) tomato sauce 
Vy teaspoon dried basil 
V4 teaspoon pepper 
2 tablespoons chopped parsiey 
'/y pound mushrooms, sliced 
2 tablespoons butter or margarine 


Simmer cut-up chicken in a small 
amount of water with the onion stuck 
with cloves, celery, carrot, bay leaf, 
thyme, parsley, peppers, and salt until 
tender. Remove meat from bones in 
large chunks. Strain the stock and boil 
until you have about | cup liquid. Beat 
egg yolks slightly, mix with cream, and 
stir into stock. Cook over low heat, 
stirring constantly, until mixture coats 
the spoon; remove from heat 

Sauté the chopped onion and garlic in 
the oil until onion is transparent. Stir 
in the thickened chicken broth, tomato 
sauce, basil, pepper, and parsley. Sim- 
mer I0 minutes, then add chicken and 
the mushrooms that have been sautéed 
in the butter. Heat and 
noodles. Serves 6.—P. R., Portland. 


serve over 


AN INVITATION. All the recipes that appear in Kitchen Cabinet (as well as many 
other recipes published in Sunset) are family favorites which Western cooks wish 
to share with other Western cooks. If you live in one of the seven far Western 
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CHEESE MIX FOR BAKED POTATOES 


This savory cheese sauce starts melt- 
ing the minute you spoon it into hot 
baked potatoes. 
| cube ('/, cup) butter or margarine 
Y. pound (2 cups) grated Cheddar cheese 
Y2 pint (1 cup) thick cultured sour cream 
2 tablespoons chopped green onion tops or 
chives 
V2 teaspoon salt 


Cream together thoroughly the butter, 


cheese, sour cream, onion, and salt. 
Store in refrigerator until ready to use. 
Split potatoes and spoon in cold cheese 
mixture. Makes enough mix for 8 to 
10 medium sized potatoes—W. H., 
Northridge, Calif. 

This same cheese mixture is excellent 
on hot broccoli spears, asparagus, or 


green beans. 


OYSTERS SUPREME 


This recipe is a Western adaptation of 
Oysters Rockefeller, the specialty of a 
famous New Orleans restaurant. 


pint Pacific oysters (10 to 12 oysters) 

tablespoons butter or margarine 

tablespoons flour 

cup milk 

teaspoon minced garlic 

Vy teaspoon salt 

teaspoon pepper 

can (6'/, oz.) junior chopped spinach 

tablespoons grated Parmesan or 
Romano cheese 
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Arrange 2 or 3 oysters in individual 
buttered ramekins, cutting very large 
oysters in half. Melt butter, blend in 
flour, stir in milk, and cook until 


thickened. Season with garlic, salt, and 
pepper. Drain liquid from chopped 
spinach and stir into cream sauce. 
Spoon sauce over oysters, covering 
them completely. Sprinkle cheese over 
the top of the sauce, about 1 table- 
spoon for each ramekin. 

Bake in a moderately hot oven (375°) 
for 20 minutes, or until sauce bubbles 
and cheese is lightly browned. Depend- 
ing on number of oysters, this serves 
4 to 6—J. J. R., Los Altos, Calif. 
For a brighter green color in the sauce, 
substitute 34 cup thawed, uncooked, 
chopped spinach for canned spinach, 


CHERRY-NUT CAKE 


Here is a light, moist, cherry-dotted 


Y, cup butter or margarine 
cup sugar 
VY, cup milk 
small bottle (4 oz.) maraschino cherries 
% teaspoon vanilla 
1”, cups all-purpose flour 
2'2 teaspoons baking powder 
V2 teaspoon salt 
Y. cup chopped walnut meats 
3 egg whites 


Cream butter, gradually add sugar, 
then the milk and flavorings—1 tea- 
spoon of syrup from the maraschino 


cherries and the vanilla. Sift flour, 
measure, then sift again with the bak- 
ing powder and salt into creamed mix- 
ture; beat well. Drain syrup from 
cherries; cut cherries into slices and 
stir into batter with the nut meats. 
Beat egg whites until stiff but not dry 
and fold in. Spread in an 8 or 9-inch 
greased angel food cake pan. Bake in 
a moderately hot oven (375°) for 30 
minutes. When cool, sprinkle lightly 
with powdered sugar if desired.— 
W.E., Tacoma. 


BLUEBERRY-ORANGE CHIFFON PIE 


This pie has two texture surprises in 
it: a few whole, juicy blueberries in the 
filling and walnut meats on top. 
I cups graham cracker crumbs 
V4 cup ('/2 cube) butter or margarine 
Y4 cup sugar 
1 can (12 oz.) frozen blueberries (1'/2 cups) 
¥% cup sugar 
| envelope (! tablespoon) unflavored 
gelatin 
V4 cup cold water 
Y. cup boiling water 
| teaspoon lemon juice 
V4 cup orange juice 
| teaspoon grated orange peel 
egg whites 
4 teaspoon salt 
V4 cup chopped walnut meats 
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Blend together crumbs, melted butter, 
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and the 14 cup sugar. Press into bot- 
tom and sides of 9-inch pie pan. Bake 
in a moderately slow oven (325°) for 
10 minutes. Cool. 

Crush 1 cup of the blueberries, add the 
34 cup sugar and remaining whole 
berries, and let stand 20 minutes. 
Soften gelatin in cold water, dissolve 
in boiling water, and stir into blue- 
berries. Add lemon and orange juice 
and grated peel. Chill mixture until 
thick but not set. Beat egg whites with 
the salt and fold into blueberry mix- 
ture. Turn into crust. Sprinkle with 
nut meats and chill. Serves 6.—W. M., 
Camarillo, Calif. 


states or Hawaii, we invite you to send your best recipes to Sunset Magazine, Menlo 
Park, California. Before publication, recipes are tested in Sunset’s test kitchens 
and judged by a Sunset taste panel. For each recipe published, Sunset pays $3.00. 
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Blend butter, sour cream, green 
onion tops, salt, into the cheese 





Spoon the cheese mixture into the 
hot baked potatoes; serve at once 




















ADVENTURES IN FooD: Western cooks share 





BLAIR STAPP 

















Mixed vegetables form interesting layers in this luncheon dish. 


Creamed potatoes and broiled salmon steaks are natural part- 
Cut into squares and serve with undiluted mushroom soup sauce 


ners. Here creamed potatoes are shaped into a loaf and baked 





1: Potatoes creamed . . . baked 2: Three vegetable casserole 
This attractive potato dish stays hot for some time after it | Cooked vegetables—green beans, peas, and carrots—bake in a 


comes from the oven. You cream the potatoes in the morning, well seasoned custard base. A generous topping of grated cheese 


refrigerate, then top with cheese and bake at dinner time. gives the casserole a golden brown crust 





cup each cooked green beans, peas, and diced carrots 
teaspoon grated onion 

tablespoon each chopped green pepper and pimiento 
cups milk 

tablespoons ('/, cube) butter or margarine 

slices white bread (remove crusts and cut into cubes) 
eggs 

cup grated Cheddar cheese 

con (10'/, oz.) mushroom soup 


3 tablespoons each butter (or margarine) and flour 
| cup milk | 
I'/y teaspoons salt 
V4 teaspoon pepper 

tablespoon minced parsley | 
teaspoon grated onion 
medium sized cooked potatoes 
cup grated sharp Cheddar cheese 
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Melt butter, stir in flour, cook a few seconds; gradually add 
milk, stirring until thickened. Season with salt, pepper, minced 
parsley, and onion. Peel potatoes and cut into cubes. Lightly 


Combine beans, peas, carrots, onion, green pepper, and pimiento 
in a well buttered, 9-inch-square baking dish. 


mix sauce into potatoes. Turn into a 5 by 9-inch buttered loaf Scald the milk with the butter; stir in bread cubes and remove 
pan and pat down evenly. Chill for 4 hours or more. Unmold from heat, Beat eggs and stir into milk mixture; pour over 
on a buttered heatproof platter. Bake in a moderate oven (350°) vegetables. Sprinkle grated cheese over the top. Bake in a 
for 45 minutes. Remove from oven, sprinkle cheese over the moderate oven (350°) for 45 minutes, or until custard is set. 


Let stand a few minutes before cutting. Serve with hot mush- 


top, return to oven for 15 minutes to melt and brown cheese. 
room soup sauce. Serves 6.—M. B., San Gabriel, Calif. 


Cut in 6 thick slices —C. C., Lakewood, Calif. 
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when added, dressing will not cool the buttered vegetables 


3- Vegetable dressing, hot, cold 


The surprise ingredients in this hot vegetable dressing are 
crunchy, nut flavored sesame seeds and soy. Cold, the dressing 
is also good over chilled, cooked vegetables. 

4 tablespoons ('/4 cup) sesame seeds 

2 tablespoons sugar 

2 tablespoons soy 

2 tablespoons vinegar 
Spread sesame seeds in a frying pan and toast over low heat, 
stirring constantly to brown evenly. Crush the seeds slightly 
with a wooden potato masher or mallet. Add the sugar, soy, 
and vinegar, and bring to a boil quickly. Pour over hot, but- 
tered spinach and watercress, or broccoli, or green beans. 

2 pounds fresh spinach 

| bunch watercress 

| tablespoon butter (browned if desired) 

Salt and pepper to taste 

Remove thick stems from spinach and watercress; wash, drain, 
and steam just until tender. Drain, chop, and season with the 
browned butter, salt, and pepper. Heap in a dish and pour over 
Japanese dressing. Serves 4.—H. N., San Francisco. 
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Sesame seed dressing is kept hot in a carafe (or a pipkin) so 




































Crisp bites of mashed potato are good with pot roast for a winter 
dinner. You can serve the potato sticks with butter or gravy 


4- Golden, crusty potato sticks 


You knead flour into seasoned mashed potatoes, to which you 
have added an egg. Then you shape the mixture into sticks and 
fry them in hot fat until golden brown and crisp-crusted. 
2 large or 3 medium sized potatoes 
Salt and pepper to taste 
| egg 
Y, cup flour (approximately) 
Additional flour for board (about '/, cup) 
Salad oil or shortening for deep fat frying 
Peel potatoes and cook until tender in boiling water; mash 
thoroughly; add salt and pepper to taste; set aside until cool. 
Add the egg (slightly beaten) to mashed potatoes and beat 
thoroughly. Add flour gradually until the mixture resembles a 
thick dough; turn out on well floured board and knead until 
mixture is no longer sticky. Break off small pieces of potato 
“dough” and roll on floured board until about 1 to 114 inches 
in diameter and 8 inches long. Fry immediately in hot oil or 
shortening in a frying pan. (Use enough oil so that rolls will 
not hit the bottom of the pan.) Makes 14 sticks —W. J. M., 
Vallejo, Calif. 
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The Art of Cooking ... by men... for men 


Across our southern borders has crept a dish 
now so definitely Western by adoption 
that we almost forget its origin. It’s a 
stout fellow, this one, more favored by 
grown men than by women or moppets; 
fit to stand alone, but already a boon com- 
panion to the barbecued meats we serve 
at patio suppers. 

Let’s call it by its first name, Chili—all 
you need to order by the bowl at any 
lunch counter worthy of the name. 


Storm clouds of controversy arise imme- 
diately on mention of its surnames, Chili 
con Carne, red peppers with meat; no 
trouble there. But Chile con Carne con 
Frijoles. With beans! That’s blasphemy in 
some chili camps. 

Gentlemen, this is a red hot subject, but 
we firmly believe it should be debated in 
the best traditions of fair play. We hereby 
promise to yield this platform from time 
to time to any Chef of the West whose 
strong opinions or words of wisdom on 
chili are backed up by an excellent recipe. 
One speaker will open the subject at this 
meeting. We shall introduce others in the 
months to come. 

Lead-off man, Chef H. R. Paradise of 
Seattle, speaks his mind on one point 
immediately: 

“Chili con Carne con Frijoles is the full 
name, but lists the ingredients in reverse 
order of importance, It should read Fri- 
joles con Carne con Chili. Sounds better 
that way, and that is the order in which 


they are cooked. 


“In Manitou, Colorado, when I was a boy, 
the family went on occasional chili binges, 
We kids fetched the chili in a huge water 
pitcher and often had to rush back for 
more. ‘Rushing the growler’ used to mean 
running to a saloon for a bucket of beer. 
Well, we also did that with a chili pitcher. 
“I have since tried many times to recap- 
ture the well remembered bouquet of 
that chili. I have sampled specimens in 
dining palaces and dining cars, opened 
cans, bribed chefs, and even considered 
going back to Manitou and walking 
around with a pitcher. As a last resort, I 
have taken to making my own, and have 
developed an alchemist’s faith that the 
next potpourri I brew shall yield the 
golden bubble. 

“My formula for chili seems to pick up 
and drop off ingredients as the years pass, 
much as a street bus picks up and lets off 
passengers, I seem to be moving farther 
out toward the end of the bus line; out 
where Haute Cuisine is the name of an 
Oregon steelhead river, maybe, and we 
simple people cook a dish called ‘Beans, 
with Meat and Peppers.’ ” 

Chef Paradise brews a mild to medium 
hot chili. Kidney beans are his preference 
—*‘Less starchy, hold up better.” He adds 
no oregano or cumin—‘Both are well 
blended in the commercial chili powders.” 
He puts in no onions—“It is my opinion 
that a good chili recipe should tell the 
novice the basic facts and describe one 
of the easier methods of getting the in- 


gredients cooked and together.” 


YANKEE CHILI 

1 pound dry kidney beans 

Water 

2 pounds ground beef 

& tablespoons olive oil 

2 tablespoons dry mustard 

6 tablespoons chili powder 

2 cloves garlic, mashed or minced 

Juice of | lemon 

2 tablespoons salt 
Soak the kidney beans in enough water to 
cover (I still soak them overnight). Brown 
the beef in olive oil; crumble it; add the 
mixture of mustard, chili powder, garlic, 
and lemon juice; simmer until flavors are 
blended; let stand overnight. 
Next day, slow-boil the beans in the same 
water in which they were soaked, adding 
the salt when half done. Then add the 
meat and chili mixture prepared the day 
before. Further simmering helps, but the 
dish is ready to serve when this mixture 
is hot. 
Most important, just before serving time, 
is the salt ritual. The trick is to salt and 
stir and taste the brew until the flavors 
fairly leap from the spoon. All this last- 
minute stirring helps the chili, too. Serves 
+ to 6 generously. 


PEt 
Seattle 


We close discussion of chili for now, but 
we'll grant one final point of order to the 





“We kids fetched the chili in a water pitcher and often had to rush back for more” 
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This is the trend-setting new “PIONEER” by American Kitchens . .. color styled by Beatrice West 





- Dramatic “California-Modern” kitchen combines 
natural birch... antique copper...on steel frame 


but 

) the Unique and exciting, this is the most dramatic new kitchen living room. You'll like its famous American Kitchens all- 
of the year. It's a stunning combination of nature's warm- steel chassis, and you'll be delighted with its wonderful 
est textures—the glowing warmth of antique copper and work-saving features. See the new ‘'Pioneer’’ today! 
the lustrous smoothness of natural birch. Even the famous (Also available in Canada.) 
American Kitchens ''Roto-Tray'' Dishwasher, the set-in 





countertop range, and the waist-high oven are in match- Clip and mail coupon 
ing antique copper! A dream kitchen in every sense of for this valuable kitchen 
the word... planning guide! 
. with a price tag lower than you'd dare believe! Ee SS " 
) Even though this luxurious ''Pioneer’’ kitchen is made of Sat a 
y pt. S 256 





564 Western Merchandise Mart 
1355 Market St. 
San Francisco, California 


materials usually used only in custom-built kitchens, you'll 
find it priced well within your reach. And once you see it, 
you'll realize how truly it expresses the western trend 
toward indoor-outdoor living, how its unusual use of tex- 
| ture and color gives you a kitchen as lovely as your 


Here's 10 cents. Please rush new full color 24-page 
booklet “Clever Kitchens” on planning and decorating. 
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Cake Mixes. 
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Cake Flour. Our 
farm-fresh egss- 
others, you add y 


too? Fix 





ye YOU tried our 


“Compan 


there are special fun things to eat in the pantry. 
with a small, scrubbed, eager 
looking extra-pretty. How excited that small somebody gets! 
isn’t it, getting 4 warm welcome rea 
people you like? Fun to fix things you know will make them 
smile—like silly clown faces made of hard sauce and bits of 


this and that, to pop on hot gingerbread squares. Fun to fix 
of—like the 


light and lovely cakes Betty Crocker 


choose — all-vegetable shortening, 


Our gingerbread needs 
our own fresh eggs — women tell us they 


CROCKER , oF GENERAL wiLls 


peeking ! 


you ll need second helpings 
you bake with our 


y's coming! 
Lucky company!” 


Somebody not very big knows 
Somebody 


face has noticed Mother’s 


dy for 


so easy to bake a perfect cake every 
me good ingredients youd 


angel food contains 
no eggs- 


like cake made that way! 
Feel like inviting friends 
not let your small 


one invite some pint-sized 


orings, Softasilk 
hites from 13 
For the 


in? Why don’t you? And why 
“company,” 


any of the young-at-heart ideas on these pages. 


Beatty Crocker 


NEWEST flavors — Peanut Del ght and Chocolate Malt? 
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State-Fair Cake. A pri i 
~— Crocker Angel food ag egy om 
rr = from 13 Scamaecnite 
he - is add water and our 
reget avorings. You don’t even 
state flags just for fun 
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easier to make? Or more fun to eat 





Hard-Sauce Clowns. Make hard sauce by creaming confectioners’ sugar and butter. Roll in balls 
and use candy and candied fruits to make the silliest clown faces you can think of. Chill—and just 
before serving, pop on hot-from-the-oven square made with easy Betty Crocker Gingerbread Mix. 


? Yes, we DO mean perfect. if a cake you bake with a Betty Crocker Cake Mix is less than perfect, mail the box top to Betty Crocker, Box 200, Minneapolis, Minn., and General Mills will send your money back. 


Good Girl Cookies. Add 1 egg, % cup short- This is a new cake mi It's Betty Crocker’s Funny-Bunny Cake. Put cut marshmallow 
ening, 2 tbsp. water to Betty Crocker Marble Peanut Delight — flavored with real peanut on Betty Crocker Chocolate Devils Food Cake 


Cake Mix. Roll out all but “% cup; , butter. Serve it as a sundae, why z Mix cake square. Frosting’s 


cut in rounds. Blend marbling mix, : don’t you, with ice cream and new Betty Crocker Instant 
1 tbsp. water, “% cup dough for gern chocolate sauce sprinkled with pea- Frosting Mix. Draw on whiskers 
hair. Bake 8 to 10 minutes at 375°. 4 nuts! Or make Easy Penuche Icing. and eyes with food coloring. 



































CAPTAINS CHOICE 


Tipsn Recipe Hits 
fon Western Families 


The French have always known the secrets 
of seafood :—it doesn’t need tenderizing 
by cooking—it is naturally rich in pro- 
teins, vitamins and minerals—it is won- 
derfully versatile, and lends variety and 
spice to family and party menus. 
The French Touch is illustrated in the 
quick ’n easy fillets almondine recipe 
shown in the color picture on the right. 
All you do is broil any Captain’s Choice 
fillets (sprinkled with salt and pepper and 
spread with butter) ; before serving add 
chives, parsley and toasted almonds. 
Here is the French Touch with a more 
elaborate recipe from the Captain’s own 
cook book. 
The Captain's own Bouillabaise 
1 package Captain's Choice 
Breaded Shrimp 
1 package Captain’s Choice 
frozen Cod Fillets 
1 package Captain’s Choice 
frozen Perch Fillets 
1 package Captain’s Choice 
frozen Whiting 
4s cup cooking oil 
2 medium tomatoes 
1 cup minced onion 
1 clove garlic, crushed 
1 bay leaf 
pinch of marjoram 
1% teaspoons salt 
6 large mushrooms, quartered 
Separate shrimp and fry in hot oil in 
large kettle for 1 minute on each side. Re- 
move shrimp and set aside. To remaining 
oil add onion, tomatoes, garlic, parsley, 
bay leaf, marjoram, salt, and mushrooms. 
Sauté until onion is soft. Cut cod and 
perch (semi-thawed) into 2 inch squares. 
Add water to cover fish (about 2 cups) 
and simmer 15 minutes. Add whiting, 
whole. Cover and cook 25 minutes longer. 
Add fried shrimp and cook 5 minutes 
more. Serve juice over rounds of fresh 
bread in large soup bowls. Serve drained 
fish from separate dish. Serves 6. 


CAPTAIN’S CHOICE, FEATURED AT 
YOUR SAFEWAY STORE. 


Moke your. choice 





CAPTAINS CHOICE 


Fillets almondine is a gourmet dish fine restaurants 
feature—and yet, you can serve your family or friends 
Captain’s Choice fillets almondine simply, easily, any 
time you choose; and so inexpensively! Besides being 
utterly delicious, Captain’s Choice frozen fresh sea- 
foods are naturally rich in proteins, vitamins and 
minerals needed by your family for abundant energy 
and nourishment. 


Be sure to send for your copy of the Captain’s all 
new cook book—Fish ’n Tips and Recipe Hits— over 
32 pages of recipes and information about seafood 
cookery. Enclose any Captain’s Choice label or just 
10¢ without a label to cover handling and postage; 
Captain’s Choice, P. O. Box 82, San Francisco, Calif. 


BUY IT AT 
SAFEWAY 





ocean PERCH fillets 
HADDOCK fillets 

skinless COD fillets 
skinless SOLE fillets 
skinless FLOUNDER fillets 
golden fried FISHSTICKS 
pacific HALIBUT steaks 
SALMON steaks and fillets 
breaded fantail SHRIMP 
shelled, cleaned, raw SHRIMP 
dressed WHITING 

ocean CATFISH fillets 








gentleman from Manitou: 

“T note in Sunset’s September 1955 piece 
on beans that growers are marketing vari- 
eties which need no overnight soaking. 
This confirms my darkest suspicions. No 
wonder chili lacks that old time fragrance. 
We just aren’t using the old bean.” 


We present the following recipe for the 
special benefit of Chefs who are sour- 
dough enthusiasts, doughnut lovers, or 
who just enjoy the old-fashioned, rough 
and ready kind of cooking appropriate to 
the chuck wagons, ranches, mining camps, 
and lumber camps of the West. 

Frank E. Blacklidge, of Tucson, Arizona, 
says, “I first “dreamed up’ this recipe 
while batching on a ranch about 20 years 





“For the benefit of Chefs who are sour- 
dough enthusiasts or doughnut lovers” 


ago. As far as I know, it is original with 
me. Everybody who has sampled the 
doughnuts says they are the best he has 
ever eaten.” 


SOURDOUGH DOUGHNUTS 
2 cups flour 
2 teaspoons sugar 
I teaspoon salt 
IY, cups warm water 
2 eggs 
teaspoon shortening or salad oil 
1/3 cups sugar 
| teaspoon each cinnamon, nutmeg, and salt 
4 level teaspoons baking powder 
44 teaspoon soda 
3 cups flour (approximately) 
Shortening or salad oil for frying 
Put the 2 cups flour, 2 teaspoons sugar, 
and 1 teaspoon salt in a crock or glass con- 
tainer and mix dry. Add the water. Mix 
and set in a warm place until the mixture 
sours and begins to work—usually in 
about 2 days. 
Transfer sourdough mixture to a mixing 
bowl and stir in well beaten eggs and 
shortening. Dry mix together the 114 cups 
sugar and the cinnamon, nutmeg, salt, 
baking powder, and soda. Mix thoroughly 
with the sourdough. Add the 3 cups flour 
gradually until the dough is the right con- 
sistency for rolling and cutting. Roll, cut, 
and fry in hot deep fat (365°). 


This makes a doughnut about halfway 
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between “raised” and “cake.” Makes ap- 
proximately 5 dozen doughnuts. 


Tucson 
* 


Many barbecue-minded Chefs today are 
broadening their repertoire, forsaking the 
exclusive diet of steak and hamburger, 
and discovering that there is nothing very 
mysterious about barbecuing chicken. You 
can do it with a minimum of seasonings. 
Or you can develop a process for making 
it more moist, flavorful, and tender, like 
this barbecue sauce contributed by 
A. R. Bone, Jr., of Los Angeles. 

The citrus-soy-honey-butter combination 
is most effective if you baste just as often 
as possible. There is no salt in the recipe 
because it tends to dry out the chicken. 
Salt to taste after cooking is completed. 


BARBECUE SAUCE FOR CHICKEN 
4 cup butter 

cup orange juice (as you drink, not 

concentrated) 

Juice of | large lemon (3 tablespoons) 

V4 cup honey 

V4 cup chopped parsley (not too fine) 

4 cup soy 

tablespoon dry mustard 

2 medium sized garlic cloves mashed 
(optional) 


_ 


Combine all sauce ingredients. Chickens 
should be of small fryer size, split, with 
wings and necks removed. Place chicken 
on grill and cook very slowly and baste 
with the sauce constantly. Cook chicken 
halves, cavity side down, for 40 to 45 min- 
utes. Turn and cook meat side down for 
an additional 7 to 10 minutes. Recipe 
makes enough sauce for 2 chickens of 2 to 
214-pound size—sufficient to serve 4. 


ke [rs 


Los Angeles 
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Let’s speak now of a dish about which 
there are few quibbles or quarrels. Every 
recipe for cinnamon toast is good; some 
are better than others. 

“Traveling with the Navy a few years 
back,” says Dr. Richard H. Hall of Gar- 
den Grove, California, “we stopped one 
Sunday morning in a lovely hotel in the 
Deep South. In an atmosphere of snowy 
white tablecloths, we were served a basket 
of the most delicious cinnamen toast we 
had ever encountered. We brought the 
recipe to the West with us and have eaten 
this toast many Sunday mornings in the 
past 10 years, It is always a favorite with 
children, guests, the whole family.” 

One suggestion: To pick up less sugar, put 
toast on a paper towel to dry for a minute 
after frying in butter and before you put 
it in the paper bag. The pieces are just a 


little sticky to eat, but, unless your guests 
are quite finicky, this cinnamon toast 
should be very popular at a Sunday morn- 
ing brunch. 


CINNAMON TOAST DE LUXE 

I-pound loaf of fresh, enriched, white bread 

Y. pound (2 cubes) butter or margarine 

| cup powdered sugor 

| tablespoon cinnamon 
Cut slices of bread diagonally. Fry the 
half slices slowly, 2 or 3 at a time, adding 
butter gradually (at the rate of about 
1 tablespoon per half slice), until each 
piece is golden brown on each side—no 
darker. Take slices from frying pan and 
drop in a clean brown paper bag contain- 
ing a mixture of sugar and cinnamon. 
Shake gently and serve warm in a basket. 
There will be calls for more. Makes 24 to 


32 pieces. 
Dikande ¥ Hell 4 
Garden Grove, Calif. 


We also recommend this variation, using 
the same ingredients: Combine sugar and 
cinnamon and add a little water to make 
a paste. Dip bread in this paste and fry 
in butter until brown. The sugar and 
butter caramelize in this process to give 
the toast a very toothsome crisp crust. 


G. W. Phillips, Lt., USN, admits he is a 
“frustrated chemist at heart.” Before your 
mind leaps to some wild picture of a mad 
scientist turned loose in the kitchen lab- 
oratory, let us hasten to say that the spirit 
of scientific inquiry is an excellent attrib- 
ute for a Chef of the West. This candidate 
has long “cast a covetous eye” on our 
culinary order. 

It is unfair to judge a lentil-pea dish on 
appearance alone. Its color is God-given. 
You can always float a slice of lemon, a 
sprig of parsley, or a blob of sour cream, 
on top for some contrast in color as well 
as flavor. The tomato is a refreshing sur- 
prise in this combination. 


LENTIL-PEA PUREE 

'/.-pound piece salt pork 

2 quarts water 

Vy pound lentils 

/y pound split peas 

! large onion, diced 

| can (8 oz.) tomato sauce 

Salt and pepper to taste 

Brown salt pork on all sides in a large, 
heavy kettle. Add water, lentils, peas, and 
onion; cover and simmer for 2 hours, or 
until lentils are very tender. Add tomato 
sauce and heat. Remove pork. Purée 
through strainer or food mill; salt and 
pepper to taste. Serve with a scattering of 
croutons, a sprinkle of Parmesan cheese, 
or just plain. Serves 6 to 8. 





Monterey, Calif. 
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FEBRUARY 
MENUS 


Though February is a short month, it 
boasts three holidays that seem made for 
entertaining. All three are favorite days 
for children’s parties. 

Since Ash Wednesday starts the Lenten 
season in the middle of this month, fish 
and cheese will play an important part in 
the menus of many Western families. 


A FAMILY OR GUEST 
SUNDAY BREAKFAST 
Apple and Pineapple Sauce 
Cream-poached Eggs au Gratin 
Canadian Bacon 
Sliced Avocados 
Toasted English Muffins 
Wild Blackberry Preserves 
Coffee 
Apple and Pineapple Sauce. Peel and slice 
3 pounds apples. Drain the juice from a 
medium sized can (No. 2) crushed pine- 
apple and use the juice as the liquid for 
cooking the apples into a sauce. Add a 
little sugar, if the mixture is not sweet 
enough for you, and a pinch of salt. Cool 
the apple sauce and combine with the 
crushed pineapple. Serves 8. 
Cream-poached Eggs au Gratin. Heat 2 cups 
table cream in a frying pan; season with 
V4 teaspoon salt. Poach eggs in cream a 
few at a time so eggs are not crowded. 
Put poached eggs on buttered rounds of 
toast or toasted English muffins; sprinkle 
with grated Parmesan cheese and place 
under the broiler until lightly browned. 
Heat the cream remaining in the frying 
pan and pour around the eggs before 
serving. 
Garnish each plate with crisp Canadian 
bacon slices and avocado (optional), and 
serve with toasted English muffins and 
preserves of your choice. 


A CHILDREN’S PARTY 
LUNCH OR SUPPER 
Creamed Tuna or Chicken in Toast Shells 
Raisin Muffins 
Pear and Celery Salad Cheese Carrots 
Hot Chocolate with Marshmallows 
Cherry Ice Cream Sundae Cake 

Creamed Tuna in Toast Shells. Since chil- 
dren do not usually like food that is too 
rich, use milk rather than cream in the 
sauce for the tuna (or chicken). Peas may 
be added for color and extra nutrition. To 
make the toast shells, press thinly sliced 
bread into buttered muffin cups and bake 
in a moderate oven (350°) until crisp 
and lightly browned. 
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A children’s party luncheon . . . 


A Sunday breakfast . 


A Lenten dinner... 


Raisin Muffins. Use your favorite whole 
wheat muffin recipe or follow recipe for 
Whole Wheat Muffins in Sunset Cook 
Book of Favorite Recipes, page 104, add- 
ing 1% cup seedless raisins. 

Pear and Celery Salad. Combine diced 
winter pears and sliced celery with your 
favorite salad dressing or mayonnaise. 
Serve on lettuce that has been sprinkled 
with chopped salted peanuts. 
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Cheese Carrots. Form processed American 
cheese into small “carrots” and stick a 
piece of parsley in the top of each one. 
Hot Chocolate with Marshmallows. Use one 
of the quick cocoa mixes on the market, or 
make up your own chocolate or cocoa. 
Pour over a marshmallow placed in each 
cup or mug. 

Cherry Ice Cream Sundae. Put scoops of 
vanilla ice cream in sherbet glasses. Pour 
over Bing cherry or maraschino cherry 
syrup. Top with whipped cream. 

Cake. If you are celebrating a birthday, 
decorate the cake with candles; otherwise, 
serve cup cakes or Cherry Nut Cake (see 
Kitchen Cabinet, page 95). 


INFORMAL SUNDAY SUPPER 
Hot Beef Bouillon 
Cracked Dungeness Crab Lemon Wedges 
Mayonnaise 
Hot Sour French Bread Celery 
Chocolate Roll Coffee 
This very informal meal is an easy one 
to prepare at the last minute if the choco- 
late roll is made ahead and frozen and 
you have a supply of sourdough French 
bread in your freezer. 
Hot Beef Bouillon. Add a little sherry or 
claret to hot canned bouillon. Serve the 
soup in cups, right along with the crab. 
Have extra bouillon in a pitcher or tureen 
on the table. 
Cracked Dungeness Crab. The fresher the 
crabs, the better, although they may be 
cleaned and cracked the day before and 
refrigerated. You might also like to serve 
some King Crab (see page 117) for com- 
parative tasting. Serve with lemon wedges 
and mayonnaise, hot French bread, and 
celery. 


.. and a supper 


with sole saute’ 


Because cracked crab must be eaten with 
your fingers, it is almost essential to pro- 
vide finger bowls or hot towels—the 
Chinese set this pleasant custom. Dip 
fingertip terry cloth towels in hot water, 
wring them out, fold or roll neatly, and 
keep them hot in a well heated covered 
dish on the table. If you prefer, use paper 
napkins—but do provide plenty of them. 


CHOCOLATE ROLL 

6 eggs, separated 

74 cup powdered sugar 
squares (! oz, each) baking chocolate, 

melted 

Yy teaspoon vanilla 

VY, teaspoon salt 

Y, teaspoon baking powder 

Cocoa or powdered sugar 
Y. pint (1 cup) whipping cream 
Chocolate sauce 

Beat egg yolks until thick; add sugar, mix 
well, then stir in chocolate and vanilla. 
Beat egg whites with salt and baking 
powder until stiff but not dry, and fold 
into egg yolk mixture. 
Line a shallow pan (10 by 14 inches) with 
wax paper, grease paper. Spread cake 
mixture in the pan evenly. Bake in a mod- 
erately slow oven (325°) for 15 to 20 
minutes, or until cake springs back when 
touched lightly. Turn out on a cloth that 
has been dusted generously with cocoa or 
powdered sugar. Peel off wax paper and 
cover cake with a damp cloth until cool. 
Whip the cream (flavor with a little rum, 
if desired) and spread over cake. Roll up 
like a jelly roll. Slice and serve with 
chocolate sauce. 
This roll will freeze satisfactorily. Wrap 
it in foil before freezing. Remove from 
freezer a short time before serving to thaw 
slightly. 
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A LENTEN DINNER 
Cream of Mushroom Soup 
Oatmeal Bread 


Rex Sole Sauté Meuniere Fried Parsley 


Shredded Beets 
Cling Peach Dumplings Coffee 
If you want to speed up this meal, use 
canned soup, substitute baker’s bread for 
the homemade, and use a pie crust mix 
for the dumplings. 
Cream of Mushroom Soup. First chop 
finely 4% pound mushrooms. Sauté with 
1 tablespoon chopped onion in 4 table- 
spoons butter or chicken fat for 15 min- 
utes, stirring occasionally. Blend in 1 
tablespoon flour, stir in 2 cups chicken 
stock (may be part milk), and cook over 
hot water in a double boiler for about 
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30 minutes. Season with salt and pepper, 
14 teaspoon monosodium glutamate, and 
1% teaspoon dried tarragon (optional). 
About 2 minutes before serving, add 14 
cup cream or evaporated milk. Also add 1 
tablespoon sherry, if desired. Serves 4. 
Oatmeal Bread. If you wish to make your 
own bread, see Four Unusual Breads in 
the October 1955 Sunset. The bread 
should be served with both the soup and 
the entrée because a starchy vegetable has 
been omitted in the menu. 





Rex Sole Sauté Meuniere. ‘This fish—one of 
the West’s finest—is so delicate in flavor 
that the simplest method of cookery is the 
best. Dip the whole, cleaned fish in milk, 
dust thoroughly with flour, and brown on 
both sides in plenty of butter. Remove to 
a hot platter, pour on additional melted 
butter, and sprinkle with finely minced 
parsley. 

Fried Parsley. Select fresh, full sprigs of 
parsley, remove heavy stems, dry thor- 
oughly. Drop sprigs in hot, deep fat (390°) 
and fry for 1 minute, or until parsley 
comes to surface. Drain on paper towel- 
ing; sprinkle with salt. 

Shredded Beets. Peel raw beets and shred 
them on the coarse side of the grater. Put 
them in a heavy kettle, adding for each 
large beet 1 tablespoon each butter and 
water and 1] teaspoon vinegar. Cover and 
simmer until just tender, about 5 minutes. 
Add salt, if necessary, and a pinch of dried 
dill weed, if you wish. You might serve 
the beets with sour cream. 

Cling Peach Dumplings. Roll your favorite 
pastry thin; cut in 6-inch squares. Place 
a canned cling peach half on each square, 
sprinkle with sugar and chopped almonds, 
and dot with butter. 

Bring the 4 corners of the pastry together 
at the top, and press firmly together. Cut 
small rounds from the scraps of pastry, 
moisten them with water, and press them 
on top where the corners meet. Place 
dumplings on a well greased cooky sheet. 
Bake in a moderate oven (350°) for 30 
minutes, or until nicely browned. Serve 
with cream. 





TO FREEZER OWNERS 








How does your freezer help you in| | 
planning and preparing everyday and|_ | 
party menus? Do you store complete | 
meals together? Do you set apart cer- 

tain compartments for special party 

foods? Briefly, how do you make your 

freezer work for you? 
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What's the use of being a pea 
if you can't grow up 


to be a Green Giant? 


Well, the little fellow has one 
consolation: Plenty of company. 
For in Green Giant land, many 
are called but few are chosen. 
It isn’t every pea that can wear 
the Green Giant label. Only the 
ones that are tenderest and 
sweetest. And can prove it in the 
strictest tests we know. These 
babies in tenderness are picked 
and packed at the fleeting mo- 
ment of perfect flavor. The Green 
Giant Flavor, no less. Try it soon. 


P.S. Small family? Ask for the 
8-o0z. can (2 to 3 servings). 


GREEN GIANT 


BRAND 


PEAS 





Green Giant Company, headquarters, Le Sueur, Minnesota 
Green Giant of Canada, Ltd., Tecumaeh, Ontario. 
“Green Giant” Brand Reg. U. 8. Pat. Off. O©GGCo, 
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Thailand is known as the Rice Bowl of the 
Orient. The land area is as large as 
California combined with half of Oregon 





Thai dinner is placed in the middle of table so everyone can help himself. Roast 
Ribs of Pork is in center. From center top, going clockwise, are chili pepper seasoning, 
Chicken Sweet and Sour, Kaeng Buaj, roast gravy, Kaeng Som, and hot steamed rice 


COOKING AROUND 


THE PACIFIC: 


The first thing you will probably notice about the Thai 
(Siamese) dishes pictured here is their similarity to Chinese 
dishes. Food is cut in bite size pieces. Vegetables are cooked so 
they are still crisp. Both countries use many of the same in- 
gredients, though Thai food is more highly seasoned. 
In Thailand it is polite table etiquette to eat most of the 
food with your fingers. The whole meal is placed on a low table. 
Each person sits on a mat beside the table and takes a little of 
ach dish, combining it with steamed rice on his own plate. 
For a Western adaptation, you need to provide only plates, 
spoons, and bowls to serve any Thai meal. 
Many of the ingredients that go into authentic Thai curries 
and sauces are unavailable in this country. In this collection of 
recipes, however, you can find the few specialty items called for 
in Chinese or Japanese markets. 

* 


For lunch a Thai cook might accompany soup with fried rice 
laced with strips of pork and crisp onion wedges. Instead of 
stirring, use a wide spatula to turn the rice over as it browns. 
You want the outside to be crusty. 


FRIED RICE 

| tablespoon shortening 

2 cloves garlic, mashed or minced 

Y, cup thin raw pork strips 
Y, medium sized onion, cut in thin wedges 
2 small tomatoes, cut in thin wedges 

4 cups cooked rice 

2 tablespoons catsup 
Y4 teaspoon white distilled vinegar 

4 teaspoons soy or fish sauce 

1 egg beaten with | teaspoon soy or fish sauce 

(optional) 
Freshly ground pepper 


Melt shortening in a 10-inch frying pan; add garlic and pork, 
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How to entertain with 


and stirring, cook over high heat 4 minutes, or until meat is well 
browned. Add onion and tomatoes and continue cooking 4 
minutes. Reduce heat to medium, then add the rice, catsup, 
vinegar, and the 4 teaspoons soy or fish sauce; mix well. Turning 
mixture occasionally, cook 5 minutes. If desired, pour over egg 
mixture. Turn mixture with a spatula several times, and con- 
tinue cooking 2 minutes, or until egg is set. Sprinkle with pepper 
before serving. Pass chili pepper seasoning (see photograph to 
the right) to spoon over rice. Serves 4 to 6. 


As in Chinese cooking, the vegetables in this side dish are quite 
crisp. In Thailand the tropical fruit, tamarind, supplies the sour 
accent. Tomatoes plus distilled vinegar do the job in this 
Western adaptation. 


CHICKEN SWEET AND SOUR 
2 cloves garlic, mashed or minced 
tablespoon shortening 
Giblets from | chicken 
Y. cup sliced raw chicken 
| carrot, cut in small pieces 
2 small tomatoes, cut in thin wedges 
Y_ onion, cut in thin wedges 
Y, cucumber, cut in half lengthwise, then cut 
crosswise in thin wedges 
Y, cup chicken stock 
| tablespoon sugor 
I. teaspoons flour 
tablespoons soy or fish sauce 
2 tablespoons white distilled vinegar 


Sauté garlic in shortening until light brown. Cut chicken liver 
in 4 parts; thinly slice the heart. Cut gizzard in half, then 
thinly slice both crosswise and lengthwise, cutting to, but not 
through, the skin on the back. Add giblets, chicken, and carrot 
to pan, and stirring, cook for 4 minutes. Add tomatoes, onion, 
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Thai breakfast: Boiled Rice with condiments (left to right) egg 
shreds, shrimp curls, dried fermented cabbage, and chopped 
onion. For a Western meal, serve as a luncheon dish with tea 


a Sramese dinner 


cucumber, and chicken stock; cover and simmer 5 minutes. 
Mix the sugar, flour, soy, and vinegar until smooth; pour into 
chicken mixture and cook just long enough to thicken sauce 
slightly. The sauce should not be too thick as you eat this dish 
with steamed rice. Serves 4. 


Many countries influence Thai cookery, although each idea 
taken is adapted to Thai tastes. In this soup you may recognize 
Chinese and Japanese ingredients: several are dried and require 
soaking, so you must plan in advance. The secret of the soup, 
however, is to cook it quickly and serve it at once after you 
have stirred in the beaten egg. 


KAENG RON (Soup) 
cup dried mushrooms 
cup dried Chinese flowers (optional) 
package (4 02.) dried bean threads 
(optional) 
5 cups well seasoned chicken stock 
Y, cup each sliced raw chicken and pork 
Y_ small onion, cut in thin wedges 
Y. cucumber, peeled and cut in thin slices 
1% tablespoons soy or fish sauce 
| egg beaten with | teaspoon soy or fish sauce 
Freshly ground pepper 


ree 


Place mushrooms, flowers, and bean threads in separate bow]s; 
cover each with cold water and let stand 2 hours; drain. Slice 
mushrooms, cut flowers in 11-inch lengths, and cut bean 
threads in 3-inch lengths. Heat chicken stock in a saucepan; 
add the chicken, pork, and bean threads. Cook 10 minutes. Add 
onion, cucumber, mushrooms, flowers, and soy or fish sauce. 
Cook 4 minutes. Pour in egg mixture, stirring rapidly as you 
pour. Cook 30 seconds, sprinkle with pepper, and serve im- 
mediately. Serves 6. 
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Compared to our fluffy, dry steamed rice, Thai Boiled Rice is 
very moist. The consistency of the dish, which is served for 
breakfast in Thailand, is like that of a very heavy soup. The 
condiments that you sprinkle on top are good contrasts in 
texture. 


BOILED RICE WITH CONDIMENTS 

5 to 7 cups well seasoned chicken stock 

| cup uncooked rice 
Heat 5 cups chicken stock to boiling; add rice and cook, 
uncovered, over medium heat for 25 minutes, or until rice is 
tender. There will still be some moisture in the rice. If you cook 
the rice early and let it stand, most of the moisture will be 
absorbed. To serve, add additional chicken stock, so rice is 
fairly moist, and reheat. Serves 4 to 6. Serve in bowls and let 
each person select his own condiments from the following 
selection: 
Crisp garlic. Mash or mince 4 to 6 large cloves garlic; sauté in 
1 tablespoon oil until light brown; drain on toweling. 
Shrimp curls. Shuck 10 medium sized raw prawns; remove sand 
vein and cut in half lengthwise. Add 1 tablespoon oil to pan 
in which you sautéed garlic, and sauté shrimp for 5 minutes, or 
until shrimp turn pink and brown slightly. Reheat shrimp 
quickly before you serve them. 
Green onions and tops. Chop finely. 
Dried fermented cabbage. Available in Chinese or Japanese 
grocery stores. 
Chopped celery top leaves. Use as a substitute for chopped fresh 
coriander usually served in Thailand. 
Egg shreds. Beat 2 eggs with 1 teaspoon water and 1 teaspoon 
soy or fish sauce (found in Chinese markets). Melt 1 teaspoon 
shortening in a 10-inch frying pan; heat pan to medium heat. 
Pour in 14 of egg mixture and tilt pan around so egg completely 
covers bottom. Cook for 1 minute, or until egg is set. Using 
2 forks, roll up egg and remove from pan. Continue cooking 
until you have used all of egg mixture. Cut egg rolls in Y4g-inch- 
thick slices. 


This side dish has a thin sauce, so it is best to serve it in 
small bowls. Or if you wish to serve it Thai style, spoon mixture 
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Thai luncheon: Kaeng Ron (soup), followed by Fried Rice, 
garnished with cucumber slices and chili pepper “flower.” Bowl 
of soy mixed with sliced chili pepper is spooned over rice 
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Only 3-Flavor Red Heart gives 
you the advantage of' the 


3-Way Protein 
Dog Diet 


» 1. PROTEIN RICH BEEF 








2. PROTEIN RICH FISH 


3. PROTEIN RICH LIVER 
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Premium Quality...Complete Nutrition 
in the Flavors Dogs Like Best 


Dogs thrive on Red Heart's protein-rich nourishment 
. . . grow sleek and smooth with a gleaming coat, 
sparkling eyes and abundant vitality. So feed your 
dog for life on 3-Flavor Red Heart—the 3-way pro- 
tein dog diet of beef, fish and liver. 


3-Flavor Red Hear 


LETS YOU CHANGE FLAVORS WITHOUT CHANGING BRANDS 
© 1956, Red Heart Division, John Morrell & Co., Chicago, Ill. 
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over the rice. The flavor is hot and spicy. 
If you prefer a milder flavor, use less 
garlic and chili peppers. 


KAENG SOM 

cups water 

cup medium sized raw prawns, shucked, 
cleaned, and cut in half lengthwise 

or 2 small red chili peppers, seeds removed 

cloves garlic 

small wedge of onion 

medium sized tomato, cut in 8 wedges 

V4 head of a small cabbage, cut in |-inch 
chunks 

tablespoons soy or fish sauce 
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Put water and 4 cup of the shrimp in a 
medium saucepan; boil 1 minute and re- 
move shrimp. Using a mortar and pestle, 
make a paste of the chili peppers, garlic, 
onion, and the % cup cooked shrimp. 
Return mixture to water, along with the 
remaining shrimp, tomato, cabbage, and 
soy. Cook for 8 minutes. Serves 6. 





Pile fresh pineapple shells over browned 
pork; anchor the shells with toothpicks 


After browning this pork roast, you baste 
it with a sweet-sour mixture, then pile 
fresh pineapple shells on top. The flavors 
of the glaze and the pineapple juice pene- 
trate the meat as it steams under the 
shells. In Thailand the meat would be 
more heavily spiced with garlic and whole 
coriander. 


ROAST RIBS OF PORK 
2 or 3 pounds center-cut pork loin roast 
Water 
large clove garlic 
teaspoon each whole coriander and whole 
black peppers 
Ve teaspoon salt 
tablespoons white distilled vinegar 
tablespoons soy or fish sauce 
tablespoons brown sugar 
fresh pineapple 
Cucumber and chili peppers for garnish 
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Cover meat with water and simmer 5 
minutes; drain. Using a mortar and pestle, 
grind the garlic, coriander, pepper, and 
salt to make a smooth paste; rub over 
meat. Place roast, fat side up, on a rack in 
a roasting pan. Bake in a moderate oven 
(350°) for 30 minutes. Combine the vine- 
gar, soy, and brown sugar. 

Cut the shell from the pineapple, leaving 
it in as large sections as possible. Save 
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pineapple to use for garnish. Remove 
meat from oven; baste with half the vine- 
gar mixture; arrange pineapple shells over 
meat. Increase heat to a hot oven (400°) 
and cook for 30 minutes. Remove pine- 
apple shells and baste meat with the re- 
maining vinegar mixture. 

Reduce heat to 350° and continue cook- 
ing 45 minutes, or until meat is well done. 
Remove meat to platter and thicken drip- 
pings for gravy. Cut pineapple in rings 
and remove core; use as a garnish for 
roast, along with slices of cucumber and 
chili peppers cut into flowers. Serves 6. 


Vegetables or fruit cooked in coconut milk 
with sugar make one of the most typical 
Thai desserts. To eat the dessert, you pour 
over coconut cream, which is the first 
liquid squeezed from grated fresh coconut. 


KAENG BUAJ 

| coconut 

2 cups water 

| can (No, 303) whole kernel corn 

Salt 

2 to 4 tablespoons sugar 
Remove coconut meat from shell and 
grate. Heat 4% cup water to boiling; pour 
over grated coconut and let stand 10 
minutes. Place a double thickness of 
cheesecloth in a colander and set over a 
large pan. Pour in the coconut and water, 
tie the ends of the cloth, and then 
squeeze until liquid is removed. Remove 
the coconut cream to serve later. 
Heat the remaining 144 cups water: place 
in a bowl with the grated coconut and let 
stand another 10 minutes. Again pour 
coconut and water over the cheesecloth, 
and squeeze until liquid is removed. Place 
the 144 cups coconut milk in a saucepan 
with the corn, salt, and sugar to taste. 
Cook 10 minutes. Serve hot with the cold 
coconut cream. Serves 4. 








GOOD IDEA 


Macaroni omelet 


As a supper dish, this macaroni and cheese 
omelet needs only the accompaniment of 
mixed vegetable salad. 

Cook % cup small elbow macaroni in 
boiling salted water for 8 to 10 minutes, or 
just until tender; drain; stir in 1 cup (4 
Ib.) grated Cheddar cheese. Beat 6 eggs 
with 3 cup cream, 1 teaspoon salt, and 
Vs teaspoon pepper; pour over macaroni 
and toss lightly. Melt 4 tablespoons but- 
ter or margarine in a heavy 10-inch frying 
pan; turn in macaroni mixture. Cook over 
medium heat until lightly browned on 
both sides. Sprinkle with paprika and 
garnish with watercress before serving. 
Serves 4 to 6.—C. C., Lakewood, Calif. 
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“‘Libby’s is such 
a good, good morning 


*Rich in flavor 
*Rich in vitamins 


Largest-selling brand in all the land! 
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SAVE 


22 MONTHS OF THE 


LADIES’ HOME 
JOURNAL 
FOR ONLY $3.85 


Here's the finest bargain the Journal 
has ever offered. These same 22 ex- 
citing issues would cost you twice as 
much, or $7.70, if you bought them at 
the newsstand. And at this money- 
saving price, each copy will be deliv- 
ered right to your home! 

Each month in the Ladies’ Home Jour- 
nal, you'll find outstanding and in- 
formative features on the things which 
interest you most . . . children, food, 
fashion, beauty, health, diets, garden- 
ing, decorating, marriage . . . timely 
articles by experts in every field. 
And that's not all. You'll read the best 
in fiction, too. During the past two 
years, 27 Journal features later ap- 
peared as books—and 15 became 
best-sellers. No wonder, when recent 
contributors include such world fa- 
mous authors as Anya Seton, John P. 
Marquand, Francis Parkinson Keyes, 
Betty MacDonald, Daphne du Maur- 
ier, Alec Waugh and a host of others. 
So, if you want almost two years of 
the best in informative and helpful 
articles—and the best in fiction, too 
—take advantage of this special offer. 
Then, for the next 22 months you will 
enjoy the Journal—at just half the 
newsstand price! This offer is good for 
a limited time only, so hurry! Just fill 
in, clip and mail the handy coupon 
below. 


-———- MAIL TODAY -———" 
LADIES’ HOME JOURNAL 


Department 1284 
Independence Square 
Philadelphia, Penn. 


Send me 22 issues of the Ladies 
Home Journal for only $3.85 .. . 
saving me '/, the newsstand price. 


[] Bill me later 

(] Payment enclosed 

Name iemaaieteiedstiniiengladhiaanansn 
Street Ransutanntaneitagitiadan 
City Zone 


State 


Offer good for limited time in the 
| U. S. A., its possessions and Canada. ] 
i Jj 





BLAIR STAPP 





Cut slices of hot Steamed Chocolate Pudding (see recipe below) with a sawing motion, 
just as you would cut any very tender, light cake. Serve with cold hard sauce 


Puddings can be fluffy light 


The first puddings recorded by food his- 
torians were stuffed into a bag of some 
kind and boiled in water. Molds and 
steamers simplify the preparation of pud- 
dings today. Our steamed puddings can 
be light and fluffy, unlike the bag pud- 
dings, which were often quite heavy. 

A hard sauce, with whipped cream folded 
in, is a nice complement to this bitter- 
sweet chocolate flavored pudding. 


STEAMED CHOCOLATE PUDDING 
3 tablespoons butter or margarine 
%, cup sugar 
| egg 
2'/. squares (2'/2 oz.) unsweetened chocolate 
2%, cups flour 
teaspoons baking powder 
VY, teaspoon salt 
cup milk 
teaspoon vanilla 


w 


Whipped hard sauce: 
tablespoons ('/. cube) butter or margarine 
cup powdered sugar 

Y, teaspoon vanilla 

V4 cup whipping cream 
Cream butter and sugar together until 
fluffy; add egg and beat until light. Melt 
chocolate over hot, not boiling, water; add 


- +. 


to creamed mixture and beat well. Sift 
flour, measure, then sift again with baking 
powder and salt. Add dry ingredients to 
creamed mixture alternately with the 
milk, beating after each addition. Stir in 
vanilla. Spoon mixture into a greased 11/4- 
quart mold; cover; steam for 2 hours. 
To make the sauce, cream the 4 table- 
spoons butter with the powdered sugar 
and vanilla. Whip cream until thick; fold 
into the creamed mixture. Serve sauce 
over slices of hot pudding. Serves 8.— 
H. M., San Francisco. 


ce 
Cream or ice cream is good to serve on 
this pudding. Because it has a light, cake- 
like texture, the pudding soaks up much 
of the topping. 


RASPBERRY JAM STEAMED PUDDING 
Y, cup butter or margarine 
74 cup sugar 
2 eags 

cup flour 

V/, teaspoon salt 

V4 teaspoon soda 

2 tablespoons raspberry jam 


Cream butter and sugar until light and 
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NEW...from Duncan Hines: 
Old-fashioned BURNT SUGAR Cake Mix 











Caramel Flavor in the Cake—Caramel Flavor in the Frosting! 


Enough Burnt Sugar Syrup for both 
included in this exciting new mix 


Duncan Hines says: “If you’ve ever tasted a real old-fashioned Burnt 

Sugar Cake the way it’s best ... with a Burnt Sugar Frosting that enhances 

the caramel taste... you know how delicious it is. If you’ve ever made it 

the old-fashioned way, you know there’s quite a trick to caramelizing the 
sugar to just the right flavor and consistency. 


“With my new Burnt Sugar Cake Mix, you don’t have 
to do any caramelizing at all! I’ve found a way to package 
enough Burnt Sugar Syrup ‘to flavor the cake, and make 
the perfect frosting for it, too. 


“Try it soon! I guarantee you’ll serve a cake that will 
make memories . . . the old-fashioned, caramel-rich kind of 
cake that always went first at church suppers. I consider 
it a real adventure in good eating.” 


DUNCAN HINES 


America's Foremost Authority 





NO SUGAR TO \\ ':. oe 

CARAMELIZE! \ a on 
ae «NT 

> Rea cote 


PACKET <3 
CONTAINS A CON- 
CENTRATED BURNT 
SUGAR SYRUP 

INSIDE THE PACKAGE 





AN Just dissolve the contents of the 

\ packet in enough water to make 

Pe, a) 44 cup. It’s liquid, so it mixes 

, \d/ instantly with a stir of the spoon. 
C Add half of this mixture to the 


«Ss 


~ cake batter, as directed on the 
a A package. The cake will be a true 
2 caramel flavor and color. 

\ 

th 


7 Add the rest of the mixture to 
cs (aby) the rich butter-frosting . . . enough 
. for a thick filling between layers, 
7 and frosting, too. 
DUNCAN HINES CAKE MIXES: 
White, Yellow, Devil's Food, Spice, Marble, Burnt 
Sugar, Angel Food, Chocolate Angel Food 


EVERY CAKE YOU BAKE AN 
“ADVENTURE IN GOOD EATING" 
































Delicious Supper Meals with 
Underwood Deviled Ham and MJB Rice! 


Gala Rice Platter — quick favorite for big-family meals! Mix tasty 
Underwood Deviled Ham with creamed vegetables, spoon over M-J-B 
Quick-Cooking Rice. Makes a ‘‘company-pretty”’ dish that’s hearty, thrifty! 


TV Snack Tray— 


Underwood’s on 
crackers and breads 
.-better make plenty! 





Here’s a hearty combination your 
family willlove— Underwood Deviled 
Ham and New M-J-B Quick-Cook- 
ing Rice! Tangy Underwood’s adds 
whole-ham goodness to so many easy- 
to-fix rice dishes — tempting casse- 
roles, rice patties, party rice rings... 
even fluffy omelettes! 





Quick-Cooking! That’s M-J-B 
Quick-Cooking Rice. Famous for its 
old-time goodness, M-J-B is lighter, 
better-tasting because each grain 
cooks fluffy, tender all through. And 
M-J-B is the easiest thing to cook 
(next to boiling water)! 

For thrifty, flavorful meals, get 
Underwood Deviled Ham and M-J-B 
Quick-Cooking Rice, today! 





Glorifies 
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ize j foods 


Buy Underwood Deviled Ham in 
the Family- and Regular-Size Cans. 
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fluffy; add eggs, one at a time, beating 
well after each addition. Sift flour, meas- 
ure, then sift again with salt and soda into 
creamed mixture; mix. Stir in jam. Turn 
mixture into a well greased 1-quart mold; 
cover tightly. Steam for 2 hours. Serves 
4 to 6.—A. W., Palo Alto, Calif. 
. 

If you want to make this pudding several 
days ahead, remove it from the mold, and 
when cold, wrap in foil or parchment 
paper. To heat the pudding, replace it in 
the mold and steam for 1 hour. 


STEAMED CARROT PUDDING 
| cup ground raw potato (I large potato) 
| teaspoon soda 
| cup ground raw carrots (2 medium sized 
carrots) 

1'/. cups flour 

Y_ teaspoon salt 
| teaspoon each cloves, cinnamon, and allspice 
| cup brown sugar, firmly packed 
| cup raisins 
| cup walnut meats, finely chopped 

Y, cup melted shortening 


Combine the potatoes, soda, and carrots. 
Sift flour, measure, then sift again with 
the salt, cloves, cinnamon, and allspice 
into the potato mixture. Add the brown 
sugar, raisins, and nut meats, and mix 
well. Pour in the melted shortening and 
stir until well mixed. Spoon mixture into a 
greased 2-quart mold; cover tightly; steam 
for 3 hours. Unmold and serve hot with 
hard sauce or a lemon sauce. Serves 8.— 
P.K. A., Seattle. 
7 

This pudding contains a rich assortment 
of glacéed fruit. 


FRUITED STEAMED PUDDING 
tablespoons butter or margarine 

2 tablespoons sugar 

| teaspoon each grated lemon and orange peel 
V4 teaspoon vanilla 

| tablespoon raspberry jam (or other jam) 
¥% cup diced mixed glacéed fruit 

2 tablespoons chopped maraschino cherries 
| cup flour 

4 teaspoon salt 

| teaspoon soda 

2%, cup milk 


Cream butter, sugar, lemon and orange 
peel, and vanilla until light and fluffy; 


rn 





Steamer can be regulation type (left) or 
vegetable blanching basket (such as two 
at right) in deep kettle with tight lid 
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add jam, glacéed fruit, and chopped 
cherries, and mix well. Sift flour, measure, 
then sift again with salt. Stir soda into 
milk until dissolved. Add dry ingredients 
to creamed mixture alternately with the 
milk, beating well after each addition. 
Pour mixture into a greased 114-quart 
mold; cover; steam for 2 hours. Unmold 
on a serving platter. Serve piping hot with 
a cool custard sauce flavored with vanilla. 
Or prepare a package of vanilla pudding 
mix, using 4% cup additional milk. Serves 


6.—J.L., Riverside, Calif. 


STEAMING EQUIPMENT, TECHNIQUES 
The plainer the mold, or the wider the 
fluting, the easier it is to remove the 
cooked pudding. Unless you use small, 
individual containers, a tube mold with a 
tight fitting cover is the best type for 
steaming because it insures complete 
cooking in the center of the pudding. 
Ring molds, tall juice cans, casseroles, 
and coffee cans:also make good molds 
when they are covered tightly. For indi- 
vidual molds, you can use small foil pie 
pans or custard cups. 


Grease the inside of both the mold and 
cover before putting in the pudding mix- 
ture. Fill the mold only two-thirds full so 
the pudding has room to rise. 

If you lack conventional steaming equip- 
ment, you can improvise a steamer easily. 
Use any deep kettle with a tight fitting 
cover. Place a vegetable steaming basket, 
an inverted perforated pie pan, or a trivet 
(3-legged stand) in the kettle; pour in hot 
water until it comes up to makeshift 
stand. When the water is boiling, place 
the filled mold in the basket (or on the 
trivet), cover kettle, and keep the water 
boiling gently throughout the entire cook- 
ing period. 

If it is necessary to add more water to the 
kettle during the cooking, refill with boil- 
ing water. When you interrupt steam 
cooking, there is a condensation of steam 
inside the mold (due to the change in 
temperature), and the pudding may be- 
come soggy. 





Pudding molds (right) have tight fitting 
lids. If you use cans without lids (left), 
cover with heavy paper, tie with string 








ONLY ROVAL SATIN'S BISCUIT 
METHOD GIVES YOU... 





It’s as easy as this: 

Make biscuit mix yourself—in just 
minutes. Store it on your cupboard 
shelf. Add milk — have real home- 
made biscuits everytime. 


The secret: 

Royal Satin Shortening —and Royal 
Satin’s exclusive recipe for Home- 
made Biscuit Mix. 


And you get all this: 

A thrifty mix—from your own 
kitchen-fresh ingredients. Enough 
for homemade biscuits—and waffles, 
pancakes, cinnamon rolls, coffee 
cake, doughnuts, too. 


Free recipe booklet: 
Write to: Coldstream Products Co., 
405-14th Street, Oakland 12, Calif. 


SAFEWAY © 








: at 


GUARANTEED: 

perfect baking* 

perfect frying* 
with 


Royal Satin 


SHORTENING 


*The full price of your Royal Satin 
Shortening refunded if you’re not 
completely satisfied with results. 
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DINNER TABLE TRIP TO OLD MEXICO 


with Gebhardt’s Mexican Foods 


Ever get bored with your own cooking... listless vegetables, 
lifeless meats, the same old soups and salads? If so, it’s time to 
let the sun-seasoned flavors of Old Mexico put the spice of life 
into your menus. With the gay taste of Gebhardt’s authentic 
Mexican foods, you can explore a whole new world of exciting 
Mexican cookery combinations with everyday foods... adven- 
turous dishes with appetite-interest matched only by the speed, 
ease and economy of their preparation. Tonight, let some of 
these simple suggestions take your family on a dinner-time tour 
to the land of the sun where eating is fun. 
TAMALE TRICKS Here are six quick tricks with 
tamales. First —a steaming plate of Gebhardt’s 
Tamales generously covered with Gebhardt’s Chili 
is still the grandaddy of Mexican meals. Or — 
just spread a can of Gebhardt’s Tamales out in 
a skillet, put a strip of cheese on each, add the 
chili gravy from the can, cover and heat until 
cheese melts. M-M-M-mmm! 
Or — if this is meat-loaf night, just add a can of Gebhardt’s Tamales 
. mashed in their chili-gravy...to each pound of ground meat. 
Or — for a new casserole twist, just mix a can of 
drained hominy or corn — or those left-over 
mashed potatoes — with a cup of chopped onion. 
Top with a layer of Gebhardt’s tamales, and chili 
gravy, and heat thoroughly in medium oven. But 
be sure you use only Gebhardt’s Tamales for 
dishes like this. They’re meat-rich, and the real 
Mexican masa and full-seasoned chili gravy lend 
their flavor to other ingredients, too. 
VARIATIONS WITH CHIL! BEANS Gebhardt Mexican- 
Style Spiced Chili Beans are big, tender pintos 
slow-cooked in real chili gravy. Of course they 
mix beautifully with Gebhardt’s Plain Chili for 
that basic Old Mexican standby —chili with 
beans. Or, you can serve them mixed with rice, 
with boiled cabbage, or with any ground left-over 
F meat. They make excellent salads, too, and a 
wonderfully flavored side dish for most any menu. Why not include 
Gebhardt’s Mexican Style Chili Beans on your shopping list today 
...in your menu tonight? 
THE SECRET OF MEXICAN FLAVOR The primary ingredient of truly 
authentic Mexican flavor comes only from genuine Ancho Chili pep- 
per pods, grown deep in Old Mexico and patiently sun-cured. This 
preserves and enriches the aromatic oils that are the essence of their 
warm, sweet-rich flavor. These choice sun-cured Ancho Chilis... 
fresh-ground without seeds, stems or other fillers . . . and flavor 
sealed-in-glass have set Gebhardt’s Chili Powder apart from all its 
imitators for over half a century. In soups, stews, casseroles, sauces, 
gravies, meats or seafoods, it’s a superb flavor-maker that gives new 
life and looks to dozens of everyday foods. Costs only pennies... 
but its flavor is priceless! 




















































Send Today for 48-page Book of Real Mexican Recipes, Only 10¢ With Any Gebhardt's Label, to 
GEBHARDT’S Box 4008, Station A ® San Antonio 7, Texas 












These tasty cakes 
use dried fruits 


Cakes with dried fruits among their in- 
gredients are good to pack in lunch boxes 
because they stay moist and fresh tasting. 
Frost this spicy, light cake with a lemon 
flavored butter frosting, or dust with 
powdered sugar. 


PRUNE-GINGER CAKE 
Y, cup (I cube) softened butter or margarine 
cup sugar 
V4 cup (4 tablespoons) molasses 
2 eggs 
3'/2 cups all-purpose flour 
teaspoon salt 
teaspoons each cinnamon, ginger, and soda 
Yo pint (1 cup) yogurt 
cup cooked, pitted and sliced prunes 


n= 


Cream butter and sugar until light. Beat 
in molasses and the eggs, adding one at a 
time. Sift flour, measure, then sift again 
with salt, cinnamon, ginger, and soda. 
Add dry ingredients alternately with the 


yogurt, mixing until smooth. Stir in 
prunes. Turn into a greased 8 by 12 by 
2-inch glass baking pan. Bake in a mod- 


erate oven (350°) for 40 minutes. Serves 
12.—H. Z., Los Angeles. 
© 


During baking, the rich mixture of sugary 
apricots, walnut meats, and coconut slips 
down through this chewy cake. 


APRICOT SLIP CAKE 
', cup dried apricots 
Water 
4 tablespoons ('/, cup) sugar 
2 cups brown sugar, firmly packed 
V2 cup sour cream 
VY. cup milk 
'/, cups cake flour 
2 teaspoons baking powder 
V2 teaspoon soda 
Vy teaspoon salt 
| teaspoon vanilla 
2 egg whites 
3 tablespoons butter or margarine 
Y_. cup chopped walnut meats 
Vy cup shredded coconut 
Cover apricots with water, bring to a boil, 
and boil for 15 minutes. Stir in sugar and 
continue cooking for 5 minutes; drain. 
Mix together one of the cups of brown 
sugar, sour cream, and milk. Sift flour, 
measure, then sift again with baking pow- 
der, soda, and salt into sugar mixture. 
Blend thoroughly. Add flavoring. Beat 
egg whites until stiff and fold in. Spoon 
batter into a well greased 8-inch-square 
or round pan. Arrange apricot halves over 
batter. Melt the remaining cup of brown 
sugar and butter together, then stir in nut 
meats and coconut. Pour nut mixture all 
over the top. Bake in a slow oven (325°) 
for 40 minutes. Serves 8.—W. F. S., San 
Francisco. 
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Thrifty, nifty lunch with 
STARLAC-the heart of milk 


STARLAC TUNA CHOWDER 


(makes 4 to 5 servings—approx. 5 cups) 


1/2 cup finely sliced onion 
1/2 cup chopped celery 
2 tablespoons butter 
1 7-oz. can tuna fish, flaked 
1 quart liquid Instant Starlac 
2 tablespoons flour 
1 teaspoon salt + dash pepper 


butter in large saucepan. Remove 
from heat . . . add tuna fish. Add 
flour, salt and pepper to liquid In- 
stant Starlac. Beat with rotary beater 
until just blended. Add to tuna fish 
mixture. Cook over low heat until 
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. Lightly brown onions and celery in 
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thoroughly heated. Do Not Boil. 
! 
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Starlac brings you all the nutritious elements of milk, minus the 
water and fat. 


It brings you the heart of milk—to build strong and healthy 
bodies with harder muscles, sturdier bones and sounder teeth. 


It tastes milk-sweet, milk-fresh. It mixes instantly, even in ice 
water. Grand for drinking! Grand for cooking! Serve Borden’s 


Starlac morning, noon and night. , 
= = 7 
-— z 
On . . 


New! \WSTANT 





Bordens STARLAC 


-the heart: of milk v 
-about 8¢ a quart | 





Available in 5-qt. blue package; 3-qt. pre-measured red package; giant 12-qt. package. 






















Tivo good ways to 
say goou moming 
says Betty Crocker 


OF GENERAL MILLS 


















BETTY CROCKER sour-cream 
buttermilk PANCAKE MIX 


“You're in for some fine enjoy- 
ment when you bite into these 
tender pancakes,” says Betty 
Crocker. “They’re so light, so 
much tastier. And they’rerich with 
sour-cream buttermilk flavor.” 
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Try these delicious new pan- 
cakes. The sour-cream buttermilk 
comes right in the mix. Made by 
Sperry from a favorite Betty 
Crocker recipe. 
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Creamy hot WWEAT HEARTS 


Here’s the hot cereal recommended 
by Betty Crocker. ‘It’s delicious,” 
declares America’s first lady of 
food. ‘You'll like its toasted wheat 
flavor. Nourishing, too. And ready 
in just 3 minutes,” 


6 TIMES RICHER in vitamin B-1 
than whole wheat itself. Provides 
energy, vigor and body-building 
protein, It’s Sperry good! Try it! 
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CLYDE CHILDRESS 





The comparative size of an average King crab (61% pounds) and a Dungeness crab 
(2% pounds) is illustrated by placing them on the opposite sides of a yardstick 


For the first time... you can buy 
whole Alaskan King crabs 


This year, for the first time, you can buy a 
whole King crab in Western markets. 

These huge crabs are found in the cold 
north Pacific waters from Alaska to 
Japan. The ones being shipped to us are 
caught off Alaska; the best fishing is 50 to 
60 miles out. After the crabs are caught 
in nets, they are immediately cleaned, 





Break off legs first. Remove “shoulder” 
meat. Break legs apart at joints. Cut 
through softer undershell with a knife or 
scissors; pull back shell to remove meat 
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cooked, and frozen aboard ship. They are 
still frozen when they arrive at various 
markets throughout the West. 

Better warn your family if you buy a 
whole King crab and store it in your re- 
frigerator. The size alone is enough to 
shock any unsuspecting refrigerator raider 
at midnight. 





Crab on the “half shell”—a good way to 
serve large sections of legs. Cut down 
both sides of the undershell; remove “lid.” 
Broil in shell; baste with lemon butter 





King crab takes up a whole shelf in the 
refrigerator. Keep the thawed crab cold 





Here’s the meat from cach of the two crabs 
pictured to the left. King crab is a slightly 
better buy if you compare the percentage 


of the edible meat to the total weight 


If buying a whole King crab is more of 
an adventure than you care to undertake, 
you can purchase half a crab or just the 
legs. Price will run from 75 to 90 cents 
a pound, depending on shipping costs and 
what you buy. Naturally, if you want only 
the legs, you will pay more per pound. 
The flavor of King crab will not be un- 
familiar to you because this is the kind of 
crab you find in cans. The meat is sweeter 
than that of the Dungeness crab—more 
like the meat of Eastern lobster. Firmer 
in texture than the Dungeness, King crab 
meat separates into long strands or fibers 
when pulled apart. But it isn’t tough. 

In addition to serving cold King crab, 
you may, of course, use the meat in any 
favorite crab recipe. It retains more of its 
identity in casserole dishes than the 
Dungeness, but it doesn’t have quite the 
subtle flavor undertones. In our test to 
compare the flavors, most tasters said that 
the Dungeness is sharper, more potent, 
and salty. 

The photographs at the bottom of the 
page show you how to get the meat out 
of a King crab. We suggest that you wear 
gloves when you break off the legs and 
when you: separate the joints; the shell 
has many sharp points on it. 
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Worms can 
kill your dog 


The two most frequent types of 
worms in dogs are common 
hookworms and the large round- 
worms. 





Common hookworms live on 
your dog’s blood and can kill 
him. Roundworms rob him of 
part of his food. 


You can see the large round- 
worms. But it is necessary to use 
a product which will get rid of 
both types of worms. 


For the far more 
dangerous com- 











*For puppies and dogs under 10 pounds, use the smaller doses in Sergeant's Puppy Caps 


Sergeant’s SURE SHOT Capsules 
















mon hookworms are invisible to 
the naked eye. If you eliminate 
the roundworms alone, you do 
only half the job and can leave 
your dog in great danger. 


You can be sure of a thorough 
worming job with Sergeant’s 
SURE SHOT Worm Capsules*. 
It has been proved safe and effec- 
tive against common hookworms 
and roundworms. Sergeant’s out- 
sells all other worming products 
2 to 1. Use it at least twice a 
year and protect your dog. Only 
75c at any drug or pet counter. 
















Thanks to this 
Quality 
Baking Powder 
with the 


STEADY ACTION! 














( Have you tasted BIGELOW'SN 
Consol pean, 


Finest Ceylow Tea, deliciots!y 
flavored with bits of Oranges 








AT FINE FOOD Mt Ml es 
stores, vert. | and Sweet spite for you, your 
Girt sors. | family .-. . and guests. 















SEND 10c FOR 6 CUP SAMPLE 
R.C. BIGELOW, Inc., Mfr. 

















EXTRA DOLLARS 


for leisure time... 

can be made by selling subscrip- 
tions to Sunset Magazine. You'll 
earn liberal commissions and meet 
many new friends. 

Write today for more information: 
Address your letter to the Repre- 
sentatives’ Bureau... 


SUNSET, Menlo Park, Calif. 





Two good ways to 
glorify broccoli 


These broccoli dishes are good to remember 
when you are planning a company meal. 
In this recipe the topping that covers the 
broccoli is crunchy with slivered almonds 
and crusty with toasted cheese. 


GLAZED BROCCOLI WITH ALMONDS 

2 pounds broccoli or 2 packages (10 oz. each) 

frozen broccoli 

'/ teaspoon salt 

4 tablespoons ('/, cube) butter or margarine 

4 tablespoons ('/, cup) flour 

1 cup table cream 

§ bouillon cube 

% cup hot water 

2 tablespoons sherry 

2 tablespoons lemon juice 

Pepper to taste 
Vy teaspoon monosodium glutamate 
4 cup grated Parmesan cheese or '|/2 cup 
grated Cheddar cheese 

V4 cup slivered toasted almonds 
Separate broccoli and wash thoroughly. 
Put broccoli in a small amount of boiling 
water seasoned with the 4% teaspoon salt 
and cook just until barely tender; drain, 
then arrange in a shallow 8 by 19-inch 
baking dish or casserole. While broccoli is 
cooking, melt butter and blend in flour. 
Pour in cream and the bouillon cube dis- 
solved first in the 34 cup hot water; 
stirring, cook until smooth and thickened. 
Add the sherry, lemon juice, pepper, and 
monosodium glutamate. Pour sauce over 
the broccoli. Sprinkle grated cheese and 
almonds over the top. Bake in a moder- 
ately hot oven (375°) for 20 minutes, or 
until hot. Serves 6—J. V., Los Angeles. 

* 

Bits of cooked broccoli color this cheese 
soufflé a bright green. If you wish to serve 
it as a main dish, fill the center of the 
ring with creamed tuna or chicken. 


BROCCOLI SOUFFLE 
2 tablespoons butter or margarine 

tablespoons flour 
% cup half-and-half (milk and cream) 
tablespoon finely chopped onion 
I'/, cups grated American cheese 

3 eggs, separated 
cups chopped cooked broccoli 

fg teaspoon nutmeg 

Melt butter and blend in flour; stir in 
half-and-half. Stirring, cook over low heat 
until thickened. Add onion and cheese and 
stir until cheese is melted. Beat egg yolks 
slightly; stir a little of the hot mixture 
into egg yolks; return to hot mixture and 
mix well. Add broccoli and nutmeg. Beat 
egg whites until stiff; fold in broccoli mix- 
ture. Turn into a greased 2-quart cas- 
serole. Bake in a moderate oven (350°) for 
1 hour, or until a knife inserted in the 
center comes out clean. Serves 6.—H. D.., 


Oakland. 
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how to remove 
hardwater marks 
from glassware 








. 


WHITE KING ““D” GIVES AWAY 
mo 


~e “a - 
4% §6Big Boy Barbecues 
RUB WITH FRESH POTATO 
Just tak fresh potato sli d rub 
over these lene or herdwater stele Fy F229 ES] CS a = a 


Wash glassware in vinegar, followed by 
a regular washing with White King “D”’ in q big, new CONTEST! 
One hot rinse, and your glasses will dry 


gleaming clean...and stain-free. 
Mrs. Anna Fulton — Pasadena, Calif.—WINS $5 


TO RE-STRING BEADS 

or pearls, here’s an easy hint. Just stiffen 
end of thread with clear nail polish. No 
needle needed! 

Mrs. Darlene Nama — Springfield, Ore.—WINS $5 


AVOID FUZZ ON BLACK COTTONS 

Try this sure-cure for ironing board fuzz 
on those smart black or navy cotton 
skirts, blouses, shirts, pedal pushers. Just 
cover your board with smooth-surfaced 





glazed chintz! Get Win a beautiful $99.95 oe my 
. ‘ cue that’s just loaded with new quality features. 
Mrs. Don Hoy — Garden Grove, Calif.—WINS $5 ouble- ED uty. win the amazing new $24.95 Big Boy Flip-Grill, 


the grill that flips over with the twist of a wrist. 


ree 
WHITE KING ad There are 600 barbecues in all. 100 every week for 
You'll like the way six weeks. 
it works for you! IT’S FUN—IT’S EASY TO WIN! 


Complete this statement in 25 additional words 
or less: 
“I LIKE WHITE KING “D”... BECAUSE...” 











Of course, once you’ve tried WHITE KING “D;’ 
you'll think of many wonderful things to say about 
it. Whatever your reasons, they are sure to be good. 
So, get busy. Send in as many entries as you want 

.. but enclose a WHITE KING “D” box-top with 
“D” DOES DOUBLE DUTY each entry. Your entry must be your original work, 
as submitted in your own name. 
Whatever you wash—whether it’s glasses 
or china, cottons or curtains, work 
clothes or towels...White King “D” 
will do them all and do them beautifully. 
“D”-termine to buy double-duty WHITE 


KING “D” next time you shop. 
WE'LL PAY YOU $5.00 for any penny- 


ATTACH YOUR CONTEST STATEMENT TO THIS ENTRY BLANK 
WHITE KING “‘D’’ CONTEST, BOX 400, LOS ANGELES 51, CAL. 


1 am enclosing my contest entry and White King “‘D” 
box top. (Send in as many entries as you wish, but 
enclose a White King “‘D” box top with every entry) 








saver, or homemaking hint printed in this MAME 
column. No contributions acknowledged ADDRESS 
or returned. In case of duplication, entry 
cITY ZONE STATE 








with earliest postmark wins. Mail to: 
WHITE KING PENNYSAVERS, 617 East 
First Street, Los Angeles, Calif. 


YOUR NAME & ADDRESS MUST APPEAR LEGIBLY ON YOUR 
ENTRY AND ALL ENTRIES MUST CARRY SUFFICIENT POSTAGE 
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Empress Chinchilla Opera Cloak 
You’re the Ming Tea Type! 
MING TEAS are truly the treasure teas of the 
world ! Choose from 30 different blends, rang- 
ing from hauntingly flowery MING CHA TEA to 
virile, smokey-rich MING LAPSANG SOUCHONG 
. including all the blends that please extra 
discriminating tastes. 
Look for the MING label at fine 
food shops or write direct to 


> 4: 
The MING TEA co @) é 
(DIVISION OF HEUBLEIN, INC.) i 


TEABERRYPORT, HARTFORD 1, CONN 















MAKE 
RICH, DELICIOUS 









So easy. So tasty. No longer 
need you depend on meat 
for gravy. Just keep Gravy 
Quik on hand. Look for, ask 
for, insist on Gravy Quik. 
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A beef dinner that’s good for your budget... 


Thrifty... and perfectly delicious 


Very good for barbecuing is the shoulder 
chuck roast, sometimes called blade pot 
roast. It is one of the most flavorful meat 
cuts and also one of the least expensive. 
The trick is to cut out all bone and fat 
and then tie up the lean pieces. And don’t 
throw away the cuttings; they will help 
make a good rich soup stock. 

To serve 8 people, you should have 7 to 8 
pounds of beef chuck—about 2 average 
sized roasts 2 inches thick. (We trimmed 
2 roasts weighing a total of 74% pounds 
and got exactly 444 pounds of boneless 
meat.) 


A commercial tenderizer and a Japanese 
teriyaki marinade complete your prepara- 
tions. Sprinkle the meat liberally with 
tenderizer and let it stand—follow the 
manufacturer’s directions. Then marinate 
for about 1 hour in teriyaki sauce; if you 
don’t have a favorite recipe, this one is 
fairly standard: 1 cup soy sauce, 14 cup 
sherry, 2 tablespoons ginger root or 1 
tablespoon powdered ginger, 2 cloves 
garlic, 2 teaspoons sugar (optional). Final- 
ly, broil the meat slowly over a charcoal 
fire for about 11% hours, turning only once 
during the cooking. 


How to bone and tie a chuck roast for broiling 





First, trim bones and heavy, portions of fat 
and gristle away from lean pieces of meat 





Reassemble lean beef; tie with heavy cord 
at 1-inch intervals in both directions 


Two roasts shown at left. produced these 


individual pieces of lean, boneless beef 


ERNEST BRAUN 
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Roast has no bone or gristle to hold it to- 
gether, must depend on strength of cord 
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Pure as Snowdrift 


Q what is so pure as freshly fallen Q what is so white as snow shining in 
snow? the sun? 


A Snowdrift—just as you open the can. A Snowdrift—you can see how white 
It is made of vegetable oils from sun- ... and how smooth. It is whipped to 
grown plants. The Wesson Oil people snowy smoothness in the famous Wesson 
refine more of these costly oils than Oil kitchens. No other shortening is 
anyone else. They select the finest for easier to blend or work in. 

Snowdrift shortening. 


Snowdrift, the Wesson Oil Shortening 


Q what is so light as drifted snow? 


A You cannot buy a lighter shortening 
than Snowdrift. No one you know can 
bake lighter cakes and pies than you get 
with Snowdrift; and, of course, Snowdrift 
fries foods perfectly at the recommended 
high frying temperatures. 
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| NEW/ Fluffy Mashed 
Potatoes Instantly! 
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(wo peeunc!) {No Bone! ) { No MASHING! ) 
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CHOICE POTATOES ALL COOKED FOR YOU. New Minute Mashed 
Potatoes are the same fine potatoes you buy yourself—all cooked for you 


< for instant fixing! They're guaranteed by the makers of Minute Rice to 
SS turn out light and creamy, without a lump—with all the flavor of home- 
S made mashed potatoes! 

w 
\' . 








Another fine product 
of General Foods 





MINUTE 


| BRAND 
| 


| MASHED m — 
POTATOES 





| DOUBLE YOUR MONEY BACK if you don’t 
agree that Minute Mashed Potatoes are every 
bit as wonderful as the best you've ever tasted! 

Try some tonight—and if not entirely satisfied 
—send your reasons with your name, address 
and the box top to Consumer Service Dept., 
General Foods Corp., White Plains, N. Y. 








1. Press potatoes into boiling water 2. Season to taste with butter and 
We'll send you twice as much as you paid. to moisten evenly—do not cook! salt and whip with fork, Serves 4, 
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BLAIR STAPP 





The double citrus flavor in these tarts 
is refreshing after a hearty meal. Cool 
tarts before serving so the filling is firm 


Double citrus 
tarts 


These tarts are very rich. For the liquid 
in the custard filling, you use orange and 
lemon juice instead of milk. 





Roll out pastry (2 cups flour) 1/16 inch 
thick; cut out eight 6-inch circles; fit 
into large muffin cups; flute the edges 





Ladle into each tart 3 tablespoons filling: 
Juice of 2 oranges and 1 lemon, ¥% tea- 
spoon vanilla, 2 beaten eggs, and 1 cup 
sugar. Bake 20 minutes in a 375° oven 
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“Head for home, Joe! Today’s the day I put Drano 
in all the drains!” 


Get the jump on dangerous sewer germs, Don’t trust /iguid disinfectants to do away 
with them! It takes Drano’s churning, boiling action to dissolve the muck germs 
breed in—to keep every drain free-running. So why 
wait till the drain stops up? Make one day a week 
Drano Day—it costs about a penny a drain, 

Won’t harm septic tanks—makes ’em work even 
better. Get Drano now at grocery, drug or hard- 
ware stores, here or in Canada. 





There's nothing like Drano...to keep drains free-running and sanitary. : 





PRODUCTS OF THE ORACKETT COMPANY, CINCINNATI, OHIO 














“Those silly people could see us a lot clearer if they'd 
clean their glass with Windex Spray.” 


You’ll have a bright new outlook in half the time—with 
Windex Spray. Swish—spray it on! Whish—wipe it off! 
Windex gets your windows, mirrors “sparkling clean” — 
makes ’em stay clean longer. There’s no waxy film to 
attract dust or show up little fingerprints—no streaks! 


Best yet, Windex Spray is so thrifty—the 6-oz. size 
costs so little, the big 20-oz. refill gives you even more 
for your money. See for yourself—at any grocery, drug 
or hardware store, here or in Canada. 








So quick, easy, thrifty, it outsells all other glass cleaners combined! 
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BETTY CROCKER OF GENERAL MILLS 


Hello, Homefolks —Have you heard 
the news? There’s a new mix on the 
market—our Betty Crocker Brownie 
Mix. And it’s just what your letters 
ordered — the easiest, quickest way to 
make the chewiest, fudgiest, good- 
eatingest brownies you ever tasted! 


We've been testing this mix for 
weeks in our kitchens, but we just 
can’t keep those brownies. People 
come along and gobble them up. 


You can make ’em chewy-— or you can 
make ’em soft and tender, like cake. 
But whatever you do, make plenty. 
Seems like nobody ever gets so 


many brownies he doesn’t want just 
one more! 


Got a scout troop? Or a Sunday- 
school class? Or a young daughter 
just learning to cook? Turn them loose 
on brownies. You get perfect brownies 
every time with our Betty Crocker 
Brownie Mix—36 fudgy brownies to 
the package. Do buy your first box 
today! You'll love ’em! 


“Betty Crocker 
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Nice things you wouldn’t 
expect of an onion... 


We use onions so often for incidental sea- 
soning that it’s sometimes easy to over- 
look their other possibilities. As a relish, 
you can serve them raw or pickled. For a 
mild, sweet flavored vegetable, you might 
bake, boil, or stuff them. 

The mild flavored, yellow skinned Sweet 
Spanish onion, on the market now, is 
your best choice for this relish. When the 
Red Bermudas come in, in the spring, you 
might select them because of their bright 
color and mild flavor. 


PICKLED ONION RELISH 
4 large onions, thinly sliced 
VY, cup water 
| cup vinegar 
| tablespoon sugar 
4, cup (4 tablespoons) mayonnaise 
I'f, teaspoons celery seed 
Salt 
Place sliced onions in a shallow dish. Pour 
over the water and vinegar and sprinkle 
with the sugar; cover and chill for 4 hours. 
When you are ready to serve, drain the 
onions and mix together lightly with the 
mayonnaise, celery seed, and salt to taste. 
Serves 6.—F. C., Encinitas, Calif. 


For easy, “tearless” peeling of small white 
boiling onions, pour boiling water over 
the onions and let them stand a few 
minutes. 


BAKED ONIONS WITH NUT MEATS 

3 tablespoons butter or margarine 

24 small white boiling onions (approximately 

2 Ibs.), peeled 
| tablespoon sugar 
Yz teaspoon salt 
Pepper 

%, cup sliced Brazil nuts or filberts 
Melt butter in a heavy baking pan with 
a tight fitting cover. Place onions in pan, 
along with sugar, salt, pepper to taste, 
and nut meats; stir several times to coat 
onions with butter. Cover and bake in a 
moderately hot oven (375°) for 1 hour, or 
until onions are tender. Serves 6.—E. M., 
North Hollywood, Calif. 


The stuffing in these onions is slightly 
chewy because the rice and cheese mix- 
ture blends as the onions bake. You can 
save the onion centers and serve them in 
a cream sauce at another meal, 


SAVORY STUFFED ONIONS 
6 medium sized onions 
1 cup cooked rice 
V4 cup (4 tablespoons) chili sauce 
I tablespoons salad oil or olive oil 
% cup grated sharp Cheddar cheese 
Pinch of thyme or basil 
Salt and pepper 


Peel onions and cut a 14-inch slice off the 
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stem end of each one; cook, uncovered, in 
boiling salted water for 30 minutes, or 
just until tender; drain and cool. Remove 
the centers of the onions, leaving a firm 
shell. Mix together the rice, chili sauce, 
salad oil, 4% cup of the grated cheese, 
thyme or basil, and salt and pepper to 
taste; fill onion shells with the mixture; 
sprinkle the remaining 14 cup cheese over 
the tops of the onions. Arrange stuffed 
onions in a greased casserole and bake in 
a hot oven (425°) for 20 minutes, or until 
cheese melts and onions are heated 
through. Serves 6.—H. B., Covina, Calif. 
* 


The flavor of these onion halves is excep- 
tionally mild because you cook them in 
water before baking them. An edging of 
catsup shows through the browned crumb 


topping. 


BAKED PAPRIKA ONIONS 

6 large onions, peeled and cut in half 

crosswise 

4 cup (4 tablespoons) honey 

4 cup (4 tablespoons) catsup 

2 tablespoons butter or margarine 

Salt and pepper 

% cup (4 tablespoons) buttered bread crumbs 

2 teaspoons paprika 
Cover onions with water and cook for 10 
minutes; drain, saving 2 cups of the cook- 
ing liquid. Place halved onions, cut side 
up, in a large baking pan; pour in the 2 
cups cooking liquid. Cover each onion 
half with 1 teaspoon honey and 1 tea- 
spoon catsup; dot with butter, and sprin- 
kle with salt and pepper. Cover pan and 
bake in a moderate oven (350°) for 1 
hour. Remove cover; sprinkle bread 
crumbs and paprika over the top of each 
onion. Continue baking in a 350° oven 
for 10 minutes to brown crumbs. Serves 
8 to 12.—R. A., St. Helens, Ore. 


You might like to serve these onions with 
roast pork or beef because the tomato 
sauce that the onions cook in is good to 
spoon over the sliced meat. 


ONION SCALLOP 
6 large onions, peeled and cut in '/,-inch- 
thick slices 
3 tablespoons flour 
Y2 teaspoon salt 
Vg teaspoon pepper 
4 teaspoon dry mustard 
1 tablespoon butter or margarine 
2 cups tomato juice 
1 cup soft bread crumbs 
Y2 cup grated sharp Cheddar cheese 


Arrange half of onion slices in a greased 
144-quart casserole. Mix the flour with 
the salt, pepper, and mustard; sprinkle 
half of mixture over onions; dot with half 
the butter. Place the remaining onions in 


=> FREE RUG Offer! 


TheRUG 


of Your Dreams 
Direct to You trom the Great 



















SEND US YOUR OLD 
RUGS, CLOTHING, etc. 


No matter where you live, Write 
for new, FREE Olson Rug and 
Decorating Book in colors and 82nd 
Anniversary GIFT Offer. Learn how the 
valuable wool and material in discard- 
ed, worn rugs, clothing, etc., are reclaimed like 
new , sterilized, shredded, pickered, bleached, 
merged, blended with choice new wools, 
then redyed, respun into rug yarn, 
and woven in 3 Days into deeper 
textured, new, Reversible 


BROADLOOM RUGS 
... fine enough for any 
home. Double Wear. 
(9x12 weighs 46 lbs., not 
32.) Cheice of 44 colors, 










less up to 18 ft., any length. 
Solid Colers pene American Leal 
Twe-tones ental Designs Fleral 


Tweed Blend : 
FACTORY-to-You. Satisfaction guaran- 
teed. Monthly Payments if you wish! 


RUG Offer, BOOK in Color 
Model Rooms — GIFT OFFER 


I Hilicacentconnsecardamndidaeiidsebiduminsaianatacantiess< 

| i noncakncncscscddvasnds-nndusbnetsdessswenighiedecsed ont 
| RAT. nat ER 
| OLSON RUG CO., Dept. A-94 
! LOS ANGELES SAN FRANCISCO 

| 707 So. Broadway 209 Post Street 





More than 40,000 
FAMILIES HAVE FOUND 


the Sunset Western Ranch House book 
invaluable for modern home planning. A 
background of Western traditional archi- 
tecture is pictorially revealed by outstand- 
ing Western architects. 


e 43 HOUSE PLANS 

e100 DETAILED SKETCHES 
_@ 81 LARGE PHOTOGRAPHS 

e 43 LANDSCAPING PLANS 


Get your copy today! * $3.00 postpaid 








| LANE PUBLISHING CO., Dept. 122A | 
| Menlo Park, California 

| Send me. .....copies of Sunset WESTERN | 
| RANCH HOUSES. | 
| My remittance for $.........c..cccccccsssessess is enclosed. 
| Name. | 
| Address. | 

City. Zone. State. 





| (Calif. sales tax 3%) 





DEALER OR USE THE HANDY COUPON 
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lovely to look at... 
better to eat! 


Here’s a new salad from our 
TUNA ROUND THE NATION recipes that 
will make everybody glad they came. 











he ce For finest flavor, you'll need 


White Star 
tender tuna cuts 





















>. 





















\ i 
| — | _ Toss ingredients together. Make your 
2 cans (63 or 7-02. size) | best tomato aspic; chill it in a fish- 
— msl are ; shaped or ring mold; turn out on col- 
eer ; _ orful chop plate. Arrange tuna salad 
% cup chopped pickle relish ; 

PORE PART ! with the aspic as suggested above, o- 
% cup mayonnaise ;° as your fancy dictates. Makes 6 big 
| Salt and pepper servings. 

; ] 






























on the label, and 
at the Pirate Ship 
Restaurant in 
Disneyland. 





tomato juice. Toss the bread crumbs with 
Bake in a moderate oven (350°) for 1 


—J.E.B., San Diego. 


Because the cooked onions are puréed, 
you detect only their spicy flavor in this 
airy, creamy yellow soufflé. Sliced green 
onion tops are flecks of color throughout 
the dish. 


ONION SOUFFLE 
1 pound small white boiling onions 
4 tablespoons ('/. cube) butter or margarine 
4 tablespoons ('/4 cup) flour 
¥%, cup half-and-half (milk and cream) 
3 eggs, separated 
Vy teaspoon salt 
4 teaspoon white pepper 
3 green onion tops, finely chopped 


Peel and slice onions. Simmer, uncovered, 
in a large amount of boiling salted water 
for 20 minutes, or until tender. Drain off 
liquid; while still hot, press onions through 
a food mill or sieve. Melt butter and blend 
in flour; gradually stir in the half-and- 
half. Beat egg yolks lightly and stir in. 
Add onion purée, salt, pepper, and green 
onion tops; and cook, stirring constantly, 
until thick and smooth. 





Beat egg whites until stiff, but not dry, 
and fold in. Pour into a greased 2-quart 
ring mold. Set in a pan of hot water and 
bake in a moderately slow oven (325°) 
for 35 minutes, or until a knife inserted 
comes out clean. Serves 8.—H. B., Seattle. 
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Mint chut ney 


This easy-to-make chutney is excellent 
with lamb. Put through the fine blade of 
the food chopper 3 times 1 cup fresh mint 
leaves, packed in the cup, and 1 cup 
raisins. Mix in % salt, 
Tabasco, Worcestershire, and dry mus- 
tard, and the grated peel and juice of 1 
orange and | lemon. Place in a refrigerator 
container and chill. Makes 144 cups.— 
H. N., San Francisco. 


teaspoon each 
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the casserole, then top with the remain- 
ing flour mixture and butter. Pour over 


the grated cheese; sprinkle over onions. 
g I 


hour, or until onions are tender. Serves 6. 
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A WONDERFUL OFFER 


FOR YOUR GARDEN 
FROM THE FOLKS AT... 


a 


In the world famous Rogue River Valley of Oregon, the 
folks at Lady’s Choice have made for you a wonderful 
selection of choice gladiolus bulbs . . . big, healthy bulbs 
that are guaranteed to grow with your first planting or 
money refunded. A truly wonderful selection with many, 
many different colors. 


LADY'S CHOICE 
SYRUP 

The West's 
favorite maple- 
flavor syrup 





LADY'S CHOICE 
PRESERVES 
Including that 
famous whole 
berry strawberry 
preserve 





Or any of the other fine Lady’s Choice Food Products 


4 a 
lady 4 [hoice FOODS 
® Finer service and products for the West since 1917 
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14 Beautiful Gladiolus Bulbs for only 


(PLUS label from any one of the more than 50 Lady's Choice Products) 











Aged in wood, 
full strength 









\ 


¥ “% a* 





50: 





HERE’S ALL YOU DO 
TO GET THIS GREAT OFFER 
Just mail the label from any one of the fine Lady's Choice 


Products and 50¢ for each 14 bulb selection you wish, to 
Lady's Choice Bulbs, P.O. Box 513, Grants Pass, Oregon. 











plus: these time tested household products 
by LADY’S CHOICE 


VINEGAR 








full flavor 
vinegar 
SANI-CLOR 
The safe, gentle, effective 
bleach that whitens, 
brightens, disinfects and 
deodorizes 


LADY'S CHOICE LIQUID 
STARCH with BLUING 


The modern way to starch 
for professional laundry 
finishes in the home 


1237 MINNESOTA STREET © SAN FRANCISCO, CALIFORNIA 
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We're giving 
money away... 





to all who try Jewel Oil 


GET 


40: 
IN CASH 


for labels from 2 
quart bottles of 
Jewel Oil 





























GET 


20: 
IN CASH 


forlabels from 2 / 
pint bottles of 
Jewel Oil i, 











Outstanding Offer Made to Prove You Enjoy Better Flavor in Salads, Fried 
Foods... All Your Finest Cooking ... with Lighter-than-Ever Jewel Oil 


Fried foods are crisp, true- 
flavored because Jewel Oil 
lorifries. No more tasteless, fat- 


Salads taste brighter because 
Jewel Oil blends, never bosses. 
Jewel is so extra light, it can’t 





cloud or thicken in the refrigerator 
or mask flavors. With Jewel in the 
dressing, you'll be pleasantly sur- 


soaked foods. Jewel fries safely at 
higher temperatures needed to in- 
stantly seal in flavor, seal out grease. 








No digging, no melting. Just pour 


prised at the way every single salad 
..- heat... and glorifry! 


flavor sings out. 


EXCLUSIVE PROCESS! 
Jewel Oil is now TRIPLE-CLARIFIED 


Clarified for Extra Lightness. 3 Clorified to Prevent Clouding in 

* Jewel's extra-deep chilling * the Refrigerator. Jewel's new dis- 
freezes out the heavy oils. The remain- covery keeps oil crystal-clear and pour- 
ing light, clear oil is Jewel. able even at freezing temperature. 


Clarified for Taste. Jewel's extra- 
* hot, hi-vacuum process leaves an 
oil completely neutral in flavor. 


USE THIS HANDY CERTIFICATE TO GET CASH REFUND 
JEWEL OIL REFUND, Box 5971, Chicago 77, Illinois 
Enclosed are (2 quart labels) [] (2 pint labels) [] (indicate which) 
Please send the cash promised in your introductory offer to: 





Name_ 


PLEASE PRINT 





Address Se 





Zone__ State 





City = 





Limit, one refund per h hold. Swift & Company will not grant refund to 
anyone other than a who has complied with terms of offer. Allow 
3 weeks for receipt of refund. Offer good only in continental United States 
(including Alaska and Hawaii). Void in state of Kansas and states where pro- 
hibited, taxed or otherwise restricted by law. Offer expires March 1, 1956. 
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BLAIR STAPP 





Blueberry Upside-Down Cake. Serve warm, 
with whipped cream or ice cream on top 


Blueberries .. . 
upside -down 


Concentrated frozen orange juice points up 
the blueberry flavor in this cake. 
Topping: Drain 1144 cups thawed frozen 
blueberries and place in a greased, 8-inch 
cake pan with 1 tablespoon butter or 
margarine and 44 cup brown sugar. Place 
in oven until butter melts. 

Cake: Cream %4 cup (14 cube) butter or 
margarine with 144 cup sugar; add 1 egg 
and beat well. Sift cake flour, measure 1144 
cups, then sift again with 1144 teaspoons 
baking powder and 14 teaspoon salt. Add 
dry ingredients to creamed mixture al- 
ternately with 4 cup undiluted frozen 
orange juice. Spoon batter over warm 
blueberry topping mixture. Bake in a 
moderate oven (350°) for 45 minutes. Cool 
slightly, then turn upside-down on a plat- 
ter. Serves 6—J. W., Bellevue, Wash. 





Drop the thick cake batter into pan and 
spread so it covers the topping mixture 
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Six Tricks with Bel-air Broccoli 


Top with... 


amr ON & 


...crumbled bacon and minced onion— 

..» Mayonnaise spiked with dry mustard— 
..- Easy-melting Chee-Zip— 

... White sauce and grated lemon rind— 


Depend on Bel-air 
for Premium Quality 














Bel-air Broccoli Spears 


or Chopped Broccoli 


..-Olive oil, sliced lemon and minced garlic... 


...or cook ’til tender in consomme. 


Featured at SAFEWAY 
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Perfect Rice Without Cooking! 


Se 
MINUTE 


RICE & 


PRE-COOKED 


1. It’s prepared instantly—because only Minute Rice is pre-cooked. Just 
add it to boiling water, remove from heat, cover and let stand! 


2. It’s trouble-free. No rinsing. No cooking. No draining. No steaming. 
No sticky pans. No watching—the hardest part is boiling the water! 


3. It’s foolproof. White, fluffy, delicious rice—perfect every time. 


4. It’s good eating. Minute Rice is one of the best—and easiest—ways 
to round out a well-balanced meal. 
Product of General Foods 





Lee Serer 











If you say to your teen-ager... 


“Why don’t you 


cook dinner?” 


There comes a day on a winter weekend 
when the junior teen-ager looks at the 
world and all the people in it, particularly 
the immediate family, with complete dis- 
favor. “There isn’t a thing to do!” 

We have discovered that this is the time 
io open the kitchen door, refrigerator, and 
cabinets and say, “Why don’t you get 
dinner?” 

You must be prepared, of course, to over- 
look (momentarily) some flour on the 
floor, a broken bow], a nicked dish, a sink- 
ful of dirty pans, or a sticky pot holder. 
You must be ready to answer up to 50 
questions. You may be called in to help 
take something out of a pan. But it’s 
worth it to see enthusiasm replace rainy- 
day boredom. 

It’s difficult, we know, to relinquish your 
kitchen to a ten-year-old. You probably 
won’t be able to remember a thing you 
read in that magazine you pick up to look 
over while dinner is being prepared. The 
first time is the hardest. You may be sur- 
prised at your child’s considerable kitchen 
capabilities. 

The first thing to cope with is the menu. 
\fter you tell them what you have on 
hand, let children work out what they 
want to eat. If you really wish to stimu- 
late their desire to cook, let them cook 
what they like at first. Several dinners 
later, they’ll be perfectly agreeable to 
cooking other foods. (Even if they say 
they don’t like winter squash, they'll eat 
it because they cooked it themselves.) 
Let’s suppose you have some ground beef 
in the refrigerator, a selection of frozen 
vegetables in the freezer, salad greens in 
the crisper, and a well stocked baking 
center. (Warning: Even though you have 
more than an ample supply of food, they 
may decide that a trip to the nearest store 
is imperative for the success of their din- 
ner. They simply have to have some ham- 
burger buns!) 

Your son may insist that barbecued ham- 
burgers are the only possible main dish 
for dinner, Your daughter will have other 
ideas: “How about meat balls the way 
you fix them with mushroom soup, or 
spaghetti, or that good ‘goop’ that Aunt 
Sue puts on buns?” 

If your son wins and barbecued hambur- 
gers go on the menu, he will learn a lot 
about broiling meat, such as how to adjust 
temperature by moving the broiler pan. 
He will learn how to make a simple bast- 
ing sauce. He will gain a greater insight 
into the watchful waiting and basting 
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that goes along with good broiling tech- 
niques. 

If your daughter selects a main dish to 
prepare on the range, you'll be wise to 
caution her to cook over moderate heat. 
High heat intrigues all juniors—the hotter 
the better seems to be their idea of cook- 
ery. Once you (or some scorched food) 
emphasize the advisability of moderate 
heat, there will be fewer burned pans. 
Suppose your daughter selects a dinner 
menu something like this: 

Hamburger Gumbo on Toasted Buns 
Frozen French Fries Frozen Green Peas 
Tossed Green Salad 
Oatmeal Drops 
Creamy Chocolate Ice Cream 
Milk Coffee 


In this menu there is nothing to confuse 
or dismay junior teen-agers. You will 
have to help them organize their time, 
however. 

First pointer for the beginner is to get 
the ice cream in the refrigerator and make 
the cookies before doing anything else. 
The rest of the meal cooks quickly— 
about 30 minutes from the time you start 
browning the hamburger until the whole 
meal is ready to go on the table. 

This is soft ice cream, with a slight malted 
milk flavor from the evaporated milk. 
After the final beating, it is easy to con- 
vert this into Rocky Road Ice Cream by 
stirring in 2 small (% oz. each) chocolate 
almond bars, crumbled, and about 3 cut- 
up marshmallows. 


CREAMY CHOCOLATE ICE CREAM 

| square (I oz.) chocolate 

| tall can (1% cups) evaporated milk 

VY. cup sugar 

Ye teaspoon salt 

| teaspoon vanilla 
Break up chocolate and put in a small 
saucepan with 14 cup of the evaporated 
milk; place over very low heat; stir con- 
stantly until the chocolate is melted, Add 
the sugar and salt and take off the heat. 
Pour the rest of the evaporated milk into 
freezing tray and slide into the freezer 
compartment; leave until the milk is par- 
tially frozen. 
Scrape the partially frozen milk into the 
large mixing bow] of your electric mixer. 
Add the chocolate mixture and the va- 
nilla. Beat until the chocolate and milk 
mixture doubles in volume. Spoon it into 
1 or 2 freezing trays, depending on how 
big the trays are. Freeze until quite firm, 
scrape the ice cream back into the mixer 
bowl, and beat again until light and 
creamy. Put back in the trays and freeze 
(it will never get very hard) until time to 
serve. Serves 6 generously. —J. W., Fair- 
field, Calif. 
Your child is being introduced to several 
cookery techniques in the making of this 


ice cream: Melt chocolate over low heat; 


thoroughly chill evaporated milk when 
you wish to whip it; beat refrigerator ice 











From a poster by Toulouse-lautrex 


adl a White 


.. put Bota 
on your table, 


Here’s a ‘new’ idea that is 
as old as wine drinking itself — 
and one that is usual in France 
at all but the most 
formal dinners. 


It reasonably assumes 

that your own taste decides 
whether wine be red or white 
with your meal. 


So don’t worry about it. 

Place both red and white 

on the table and let your guests 
enjoy themselves. 


B & G offers two classic yet 
inexpensive wines: Prince Noir, 
a brilliant dry red claret from 
Bordeaux and Prince Blanc, an 
elegant white Bordeaux. 
Available in half bottles, too. 


The name BEG 
is your guide to quality 
..- famous since 1725. 


sG 


The finest wines 
of FRANCE 


BROWNE VINTNERS CO., Inc., N. Y. C. 
Sole Distributors for U.S.A. 






































Now you can bake Angel Food Cake 


> inspired by a favorite recipe of the 
Faw; e 
uyuere ) Sounder of the Gil Scouts 


Birthplace of Juliette Gordon Low 
. in Savannah, Georgia, now owned 
a by the Girl Scouts of the 
United States of America. 
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Dromedary Presents A New Angel Food Mix 


Inspired by the historic recipe used in the Birthplace of Juliette Gordon Low, 
Founder of the Girl Scouts of the United States of America 


Angel Food, indeed! Light as a moonbeam, fluffy as a summer the baking art—was found in an old family cookbook. Result: 
cloud, white and moist as a fresh snowfall—that’s the kind an Angel Food Cake that bakes high and light . . . and with 
of Angel Food Cake you'll bake with Dromedary Early a yummy crust and flavor all its own. 
American Angel Food Mix. Dromedary is the only Angel Food Miix wrapped in Glit- 
And, as any good cook knows, the secret is in the recipe. tering Gold Foil to keep it mixing-bowl fresh. Once again, 
Dromedary has turned to a favorite recipe used in the Dromedary makes baking history with another historic recipe. 
Birthplace of Juliette Gordon Low, founder of the Girl You, too, can make history at your own table if you bake a 
Scouts. The inspiration for this new mix—a masterpiece of Dromedary Angel Food Cake—soon! 


the rights to this Angel ANGEL FOOD mx 
Food Cake recipe used 
in the Juliette Gordon 
Low Birthplace in 
return for its support 
of the restoration 
and endowment of 
that historic home now 
owned by the Girl Scouts 
of the U.S.A., a member 
organization of the 
National Trust for 
Historic Preservation. 
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eream mixture several times to break 
down the large ice crystals that form. 


This cooky recipe came to us from a 
Sunset reader who said, “With a Camp 
Fire Girl and a Blue Bird, we have a lot 
of cooky making at our house. This is a 
recipe they adore. It is easy to make and 
good to eat. In fact, they do so much 
finger licking, I'll swear they eat more of 
it raw than cooked.” 


OATMEAL DROPS 
2 cups flour 

I'/p cups sugar 
teaspoon baking powder 
/, teaspoon soda 
teaspoon salt 
teaspoon cinnamon 
3'/. cups rolled oats 
Grated peel from | orange 
package (6 oz.) chocolate chips 
', cup chopped filbert or walnut meats 
2 eggs 
Vy cup milk 
cup salad oil 


Sift flour, measure, then sift again with 
the sugar, baking powder, soda, salt, and 
cinnamon into a large mixing bowl, Stir 
in the rolled oats, orange peel, chocolate 
chips, and nut meats. Beat eggs until 
mixed together, and stir in the milk. Stir 
into the flour mixture, along with the 
salad oil. Mix until all the ingredients are 
blended. 
Drop dough from a teaspoon onto greased 
cooky sheets. Bake in a hot oven (400°) 
for 8 to 10 minutes, or until lightly 
browned. Cool on a rack. Makes about 8 
dozen cookies. If you don’t want to bake 
all the cookies in 1 day, cover the rest of 
the dough and store in the refrigerator. — 
K. M., Portland. 
Again, the young cook learns several 
cooking procedures: How to sift flour 
properly (8 to 12 inches from the wax 
paper or pan); how to measure sifted flour 
correctly; how to grate an orange without 
getting too much of the bitter white mem- 
brane in it; the necessity of watching 
cookies carefully while they bake, even 
though you use a timer; and how to tell 
whether the cookies are done, even though 
they don’t look it when you pull them 
out of the oven, 

° 
Now that the dessert is under control, you 
can help by writing out what should next 
be done—and when. Your notes might 
run something like this: 
Turn on oven, set temperature at 400°. 
Put hamburger in frying pan and brown 
until crumbly over moderate heat. 
Add the rest of the ingredients to the 
hamburger and turn the heat low so it 
will simmer. 
Spread out the potatoes in a shallow pan 
and put them in the oven to heat, brown, 
and crisp. 
Put the peas, water, and salt in a medium 
sized saucepan, 


Tear the salad greens into a bow] and put 
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it into the refrigerator until time to toss 
with dressing and serve. 
Split and butter buns; arrange on broiler. 
Turn potatoes, start peas cooking, begin 
toasting buns. 
Stir hamburger mixture every so often. 

* 


You can speed up the actual assembly of 
the main dish if you line up the seasonings 
on the counter. If you insist that your 
children put them away when they are 
through with them, they’ll know where 
to find them the next time. 


HAMBURGER GUMBO ON TOASTED BUNS 
| pound ground beef 
can (10% oz.) chicken gumbo soup 
V2 teaspoon salt 
Ye teaspoon pepper 
V4 cup water 
| tablespoon catsup 
tablespoon prepared mustard 
4 hamburger buns, split, buttered, and toasted 


Put the ground beef in a medium sized 
frying pan over moderate heat. Cook until 
brown and crumbly, stirring with a fork 
to break up the meat. (If there isn’t very 
much fat in the meat, you may have to 
add a little oil so the beef won’t stick to 
the pan.) Add the can of soup (don’t 
dilute it), the salt, pepper, water, catsup, 
and mustard, Mix together well, cover, 
and turn the heat down low so the mix- 
ture will simmer slowly until time to 
serve. Spoon over hot, toasted buns. 
Serves 4.—D. N., Palo Alto, Calif. 

The junior cook, making up this easy 
main dish, is learning: Proper browning 
over moderate heat, simple seasoning, and 
how to watch a mixture on top of the 
range and hamburger buns in the broiler 
at the same time. It might be a good idea 
to have an ample supply of buns—the 
first batch may resemble charcoal. 


FROZEN PEAS 

Here you stress the importance of reading 
package directions. Youthful cooks tend 
to use too much water in everything— 
possibly because they realize that by using 
a lot of water they don’t have to watch 
the kettle constantly. You also have a 
chance to explain that too much water 
robs the vegetable of its minerals and 
vitamins and only feeds the sink. You 
might also suggest herbs (thyme, marjo- 
ram, savory) that go with peas; and other 
foods (mushrooms, green onions, water- 
cress) that you can mix with them. 


FROZEN FRENCH FRIES 
Explain that you salt French fries after 
crisping and browning because salt put 
on before makes them limp. 

« 
The milk is easily handled but we suggest 
you make your own coffee. And you may 
be called in to set the table. If the chil- 
dren usually set the table in your house, 
this switch in routine will particularly 
delight them. 





Spice [lands 
MINCED 


WHITE 
ONIONS 


Ready minced dried onions that « pare tears 
and save time... fresh tasting onio r 
for dozens of recipes 
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Fora superb surprise, try this easy recipe 


ee 
MASHED POTATO PANCAKES 
Soak 1 tablespos MINCED WHITH 
ONIONS in 1 tablesp« water f 
tes Then beat on $ 
| mashed potatoes with 
iu Monde Seasor 
Grind Black 
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Drop by sp 
Brown slowly on bott 
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Write Us For More FREE Recipes 
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DEPT. S, SOUTH SAN FRANCISCO, CALIFORNIA 






Spray or Stream 
from your kitch- 
en faucet at the 
flick of a finger. 
Easy to attach. 


Faucet-(Jueeh- 

























29¢ and 49¢ 



























BRUSH or POUR 


a little 


GRAVY 
MASTER 


on your Hamburgers 


(before cooking) 


like ‘‘CHARCOAL BROIL" 
Monosodium Glutamate 
brings out flavor. 


“Site, WESTERN SEAFOOD 


COOK BOOK 
Beautifully designed with 
colorful illustrations. Over 
200 tested recipes, plus 
easy-to-follow instructions 
on finding, cleaning, and 
preparing Western fish and 
shellfish. $1.50 
Order from Lane Pub, Co, 






















Menlo Park, Calif. 
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Tap lightly for Rugged 
instant suds all-nylon 
brush 


Automatic 
on-off ‘ 
spray control Reservoir for 
liquid detergent 


You'll say it’s the handiest thing in your kitchen. . . because 
Dish-Quik is your dishrag, dishpan, suds and rinse all-in-one and always 
ready when you need it for a pan or two, or all the dinner dishes. Even if 
you own an automatic dishwasher, you'll love your Dish-Quik for 
pre-washing, for odds and ends. Saves time! Saves your hands! 
Dish-Quik is made for use as standard equipment on 98% of all sink 
faucet fixtures that are equipped for sprays. 
All these fixtures are especially made for 
automatic sprays — either the familiar 
plain-water spray or Dish-Quik, the 
new automatic spray and dishwasher combined. If you are building 
or remodeling, specify your favorite brand of sink faucet equipped 
with Dish-Quik. You can easily and inexpensively replace any 


old-style, non-spray faucet with a new model featuring Dish-Quik. 


NOTE: If you already have a sink faucet equipped with 
any of the automatic plain-water sprays shown below, 
you can buy Dish-Quik separately to attach to your 
present faucet. Simply unscrew the old spray from 
end of hose and replace with Dish-Quik. 
$995 


Dish-Quik Replaces 
Any of these Sprays Fair Trade Price 
The DISH-QUIK Co., 1700 E. 58th Place, Los Angeles 1. [A division of Modern Faucet Mfg. Co.) 
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Five hearty 
winter salads 


This collection of recipes shows three ways 
to vary winter salads: Add meats to the 
greens to build up a salad into a complete 
main dish. Use a heavier-than-usual 
dressing on a basic vegetable salad. Or 
make a salad of some of the winter vege- 
tables ordinarily served hot. 

This startling combination may be your 
answer when you want a tart salad to bal- 
ance a rich entreé such as pork chops or 
spareribs. 


AVO-KRAUT SALAD 

1 medium can (No. 2) sauerkraut (2'/2 cups) 

| large avocado 

Y2 cup chili sauce 
Chill sauerkraut; chop coarsely, then toss 
lightly. Pile chopped sauerkraut on 8 
salad plates. Halve, peel, and seed avo- 
cado; cut each half in 8 slices and arrange 
2 slices on each mound of sauerkraut. 
Spoon chili sauce over each serving. 
Serves 8.—E. L., Los Angeles. 

. 

You wouldn’t expect raw parsnips to ap- 
pear in a salad, but when they are grated, 
their flavor and texture suggest crab. 


MOCK CRAB SALAD 

2 cups finely grated raw parsnips (remove core 

before grating) 

2 tablespoons finely chopped onion 

2 tablespoons lemon juice 

4 cup sliced pitted ripe olives 

Vg teaspoon pepper 

% cup prepared sandwich spread with salad 

dressing base 
Romaine, endive, and head lettuce 

2 hard cooked eggs, sliced 
Mix together the parsnips, onion, lemon 
juice, sliced olives, and pepper; stir in 
sandwich spread. Spoon onto 6 plates 
lined with greens and garnish with hard 
cooked egg slices. Serves 6.—E. P., Ingle- 
wood, Calif. 
Brussels sprouts—miniature cabbages— 
replace shredded cabbage in this slaw. 
The salad is much greener but just as 
crisp as the usual slaw. 


BRUSSELS SPROUTS SLAW 
2 pounds Brussels sprouts 
2 eggs 
Y2 cup thick cultured sour cream 
2 tablespoons melted butter or margarine 
3 tablespoons vinegar 
1% teaspoons salt 
Pepper 
Wash and trim sprouts, removing the out- 
side leaves. Place sprouts in ice water to 
crisp; drain thoroughly and cut crosswise 
in slices 44 inch thick; chill. Beat the eggs 
in a saucepan with sour cream, butter. 
Bring vinegar to a boil. Stirring, pour the 
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“ | No other soup comes to you so fresh, 
so flavorful as Andersen’s Ke: ) soup! 


res— 
slaw. 
st as 


Yes, thanks to this wonderful discovery, you get a// the delicate flavor 
of Andersen’s Split Pea Soup. And you /ove all you get! For this is the 
soup that makes Andersen’s Pea Soup Restaurant famous . . . slow 
simmered in small batches, artfully seasoned to matchless richness. Then 
the “Kettle Fresh” method seals in this deliciousness at lightning speed. 
No other process, vot even the fastest freezing, locks flavor in so quickly, so 
completely. Try it. Your whole family will say “Mmmm... marvelous!” 
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YOUR CHOICE OF 


a smart new colors 
with 


MONTAG BUILT-IN RANGES 


Imagine this beautiful Montag range 
in your kitchen. Or take your choice 
of all these handsome Montag range 
colors: 

Lemon Peel Yellow,- Carnation 
Pink, Coppertan, Mist Blue, Jade 
Green, and White, all in lifetime 
porcelain; plus Stainless Steel or 
Genuine Copper. 

Beautify your kitchen whether you're 
building, buying or remodeling... 


by adding Montag, America’s most 
beautifully styled ranges. 


With the ‘Griddle-in-the-Middle’ 
Does your family like sizzling 
steaks? Or juicy hamburgers, bacon 
and eggs, potatoes, hotcakes? It tastes 
better when you cook it on a Montag 
griddle. Large griddle heats quickly 
and evenly, is easy to keep clean, 
comes with handy cover. 


Which Montag is for your kitchen? 


FOUR ELEMENT TOP— four hi-speed elements; large, convenient work 
surface in front. Seven-speed controls for more accurate cooking. 


TWO ELEMENT TOP— two hi-speed elements, for even greater flexi- 
bility. Have two, four, six or more elements any way you want them. 
GRIDDLE-IN-THE-MIDDLE — Big griddle plus four hi-speed elements. 
OVEN— Large family size Montag oven features timer, minute minder, 


smokeless broiler pan; turns itself on and off automatically. 


FREE FOLDER, send today for free literature and dealer nearest you. 
You'll agree Montag is America’s finest range. 


Montag 


Manufacturers of the finest in cooking and heating equipment since 1880. 


2011 N. Columbia Blvd. 
PORTLAND, OREGON 








hot vinegar gradually into the egg mix- 
ture; stirring, cook slowly until mix- 
ture is hot, but do not boil. Remove from 
heat, add salt and pepper to taste, then 
chill well. 
When dressing is cold, pour over sliced 
sprouts and toss lightly. Chill until ready 
to serve. Makes 6 to 8 servings.—M. R., 
Sacramento. 

. 
Here’s the “build-up” technique—meat, 
eggs, potatoes, and five cooked vege- 
tables. Along with hot biscuits, cornbread, 
or muffins, this salad is a full meal. 


SUPPER SALAD 
I' cups diced cooked ham, pork, veal, or turkey 
‘2 cup diced cooked potatoes 
Yq cup sliced cooked carrots 
2 cup each cooked peas and green lima beans 
Y_ cup cooked green beans, cut in |-inch lengths 
cup French dressing 
Y, cup chopped sweet pickle 
2 hard cooked eggs, chopped 
% cup mayonnaise 
Salt, pepper, and paprika 
Crisp salad greens 
Place the ham, potatoes, carrots, peas, 
lima beans, and green beans in a bowl; 
pour over French dressing, toss lightly, 
and chill for at least 1 hour. When you are 
ready to serve, add the pickle, eggs, and 
mayonnaise; mix lightly. Season to taste 
with salt, pepper, and paprika. Serve on 
crisp greens. Serves 6.—H. L., Oakland, 
* 


Although this salad starts out as a regular 
mixed vegetable salad, it ends up with a 
different flavor. Instead of tossing with a 
French dressing, you coat the greens with 
a cottage cheese and sour cream mixture. 


TOSSED VEGETABLE SALAD, 
RANCHER’S STYLE 
Y/y head of lettuce 
Y, cucumber, peeled and thinly sliced 
radishes, thinly sliced 
tomato, cut in wedges 
3 green onions and tops, sliced 
cup ('/2 pint) thick cultured sour cream 
Y. cup small curd cottage cheese 
V4 teaspoon salt 
Pepper, garlic salt, and paprika 
Break the lettuce into small chunks and 
arrange in a salad bow! with the cucum- 
ber, radishes, tomato, and onions. Beat 
together lightly the sour cream, cottage 
cheese, and salt; add pepper, garlic salt, 
and paprika to taste. Pour dressing over 
lettuce mixture and toss. Serves 6 to 8.— 


S. H., Van Nuys, Calif. 








| GOOD IDEA | 





Applesauce Parfait 


Stir Y4 cup each chopped pecan meats and 
brown sugar and 44 teaspoon cinnamon 
into 2 cups chilled sweetened applesauce. 
In tall parfait glasses, alternate layers of 
applesauce and vanilla ice cream, top 
with whipped cream, and serve. 


SUNSET 





i It's sunny like Italy! 
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meat, Pier Angeli and Vic Damone 
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read, —who are one of Hollywood's happiest married 
couples—both enjoy Kraft's new Italian Dressing 
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VIC DAMONE co-stars in MGM’s CinemaScope Musical in Color 
“KISMET” 
And watch for the surprise appearance of PIER ANGELI in MGM's 
“MEET ME IN LAS VEGAS” 

- and in CinemaScope and Color 

cum- 

Beat 

Lttage 

salt, 

gpg A cotpEn, oil-and-vinegar dressing, seasoned with rare herbs, fresh 


a spices, and a bright touch of garlic—that’s new Kraft Italian! 
Fabulously good, and a wonderful mixer. Notice 
how it clings to the salad makings so every morsel 
is deliciously coated. Get a bottle of Kraft’s new 
Italian Dressing right away quick. If you aren’t 
already famous for your salads you will be soon! 
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“Waffles are so easy, so quick 


Flav-R-Pac whole kernel corn.” 











A jidly-quich meat 
fou morning, noon, ov night 


FLAYV-R-PAC 
CORN WAFFLES 


and so delicious when you 


make them with tender, sweet, 






“The special sweet flavor and | 













tenderness of these golden, 
milky kernels is the result 

of growing with quality corn \ 

in the rich river-bottom silts 
of the Santiam River. 


One taste proves it!” 










GOLD KERNEL CORN WAFFLES 


Your own waffle mix or recipe. 
1} can Flav-R-Pac Whole Kernel Corn. 
Salt 


Make waffles according to your regular 
recipe. Add to the batter 1 cup drained 
Flav-R-Pac Whole Kernel Corn. Add salt 
up to Y tsp. Delicious with fried chicken 
or baked ham. Wonderful with hot maple 
syrup. 


Flav-R-Pac Whole Kernel Corn is guaranteed to be Grade “A” 
Fancy with special “cob-fresh” flavor made possible by the 
Flav-R-Pac continuous high vacuum (short cooking) canning process 


(fen Kioenea 
FLAV-R-PAC 


Canned and frozen foods of quality 





NORTH PACIFIC CANNERS AND PACKERS, INC, * PORTLAND, OREGON 




















Spaghetti: sauces— 
delicate or robust 












If you like to depart occasionally from the 
standard Italian meat gravy for spaghetti, 
try one of these three unusual sauces. 
They offer a gradation of flavors—subtle, 
moderate, and robust. The best size of 
pasta for each one is specified in the 
recipe, 









You toss in finely chopped parsley at the 
last minute to make this herb-flavored 
clam sauce even more colorful. Because it 
is a delicate sauce, you'll want to serve it 
over the long strands of a fine macaroni. 









MINCED CLAM SAUCE 
2 to 3 cloves of garlic, minced or mashed 

tablespoons salad oil 

can (No. 303) tomatoes (2 cups) 

can (6 oz.) tomato paste 

teaspoon dried, crumbled oregano or | 

tablespoon fresh oregano 
2 cans (7 oz. each) minced clams and liquor 
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pound vermicelli, bavette, or bucati 
cup finely minced parsley 

teaspoon salt 

cup grated Parmesan cheese 















Sauté garlic in oil until golden brown. Stir 
in tomatoes, tomato paste, and oregano; 
simmer for 30 minutes. Add clams and 
liquor and simmer 5 minutes longer. 
Cook vermicelli in boiling salted water for 
9 to 12 minutes, or until tendér; drain; 
turn out on a large chop plate. 





Stir the parsley, salt, and grated cheese 
into the clam sauce; then turn out over 
the cooked spaghetti. Serve with addi- 
tional grated cheese, if desired. Serves 6. 










For this savory spaghetti dish, you sim- 
mer individual rolls of stuffed round steak 
in an herb-seasoned tomato sauce. 


MEAT ROLLS WITH SPAGHETTI 


2 bottom round steaks, cut % inch thick 
(approximately | pound) 









"2 
“Wo 
Yo 


- 


a 


w 


“Vy 


ww 


teaspoon salt 

teaspoon pepper 

teaspoon crumbled dried oregano 

sprigs parsley, finely chopped 

teaspoon grated Romano or Parmesan 
cheese 

strips bacon 

cup salad oil or olive oil 

cloves garlic, minced or mashed 

cup finely chopped onion 

cans (8 oz. each) tomato sauce 

small bay leaves 

Pinch of rosemary 

Salt to taste 

pound medium or large sized macaroni 
(fussili is a good choice) 

Boiling salted water 








4 cup grated Romano or Parmesan cheese 





Cut meat into strips about 24% inches 
wide so you have 8 strips of meat. 
Sprinkle with salt, pepper, oregano, pars- 
ley, and the 1 teaspoon grated cheese. Cut 
bacon strips in half crosswise, and place a 
half on each piece of meat. Roll up meat 
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before you get your new home... 










dern living! 
































Don’t let an inadequate wiring system take the joy out of living in your new home! 
Today’s living requires adequate electric current —to feed all the lighting fixtures 
and appliances you enjoy now, or plan to add later. To make sure the home 
you buy or build provides the power you need, insist that your builder give 
you a “Certificate of Adequate Wiring.’ It’s proof of a first rate job. 






if you're remodeling —ask a qualified electrical contractor to 
check the wiring. There’s no obligation. And if your home needs its 
wiring system modernized, the small cost can be financed on an 
easy-payment plan, available at most leading California banks 
and lending agencies. Make the most of modern living... 
with plenty of power from an up-to-date wiring system! 





Electricity is cheap in California! 
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Pacific Gas and Electric Company 





4029.F.956 


FEBRUARY 1956 














































Suzannas Hit The Spot! 


Rich with sweet cream buttermilk— 
light, tender pancakes—regular or buckwheat 


Buy Suzanna at SAFEWAY 














like a jelly roll, and tie with a string or 
skewer with toothpicks. In a heavy kettle 
with a tight fitting cover, brown meat 
rolls on all sides in oil. Remove from pan 
and set aside. 

Sauté garlic and onion in the remaining 
drippings until golden brown. Return 
meat to the pan; add tomato sauce, bay 
leaves, and rosemary; cover and simmer 
for 2 hours. Season with salt to taste. 
Cook macaroni in boiling salted water for 
9 to 12 minutes, or until just tender: 
drain; turn out on a chop plate and 
sprinkle with the 14 cup grated cheese. 
Cut string from the meat rolls and place 
on the cooked spaghetti, Pour over the 
tomato sauce (with bay leaves removed). 
Serves 8.—W. B., Fresno, Calif. 


With its large chunks of mushrooms and 


livers, this is a robust sauce. 


CHICKEN LIVER SAUCE 


pound chicken livers, cut in half 


cloves garlic, minced or mashed 

onion, finely chopped 

large fresh mushrooms, quartered, or |! 
large can (6 oz.) mushroom crowns, drained 

cup (4 tablespoons) tomato paste 

cup dry white table wine or drained 
mushroom liquor 

teaspoons dried mixed herbs (rosemary, 
basil, thyme, and marjoram) 

1 can (No. 303) tomatoes (2 cups) 

| teaspoon salt 

pound large macaroni (lasagne or rigatoni) 
or noodles 
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Sauté chicken livers in metted butter until 
tender and lightly browned, Remove and 
set aside. To the remaining butter and 
drippings, add the garlic, onion, and 
mushrooms, and sauté just until tender. 
Stir in the tomato paste, wine, herbs, to- 
matoes, and salt, and simmer 20 minutes. 
Cook macaroni in boiling salted water for 
9 to 12 minutes, or until tender; drain and 
turn out on a large chop plate. Add the 
cooked chicken livers to the tomato sauce 
and heat; turn out over the noodles. J 


Serves 6.—D.C., Mill Valley, Calif. : 
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Biscuit roll 


To dress up biscuits for a Sunday break- 
fast, roll out dough (using 2 cups pack- 
aged biscuit mix) in a rectangle 44 inch 
thick. Cover with 1 tablespoon melted 
butter; sprinkle with ¥% cup brown sugar 
and 1 tablespoon grated orange peel. Roll 
as you would a jelly roll; place folded side 
down on a greased baking sheet. Bake in 
a hot oven (400°) for 25 to 30 minutes. 
While roll is still hot, frost it with a mix- 
ture of 44 cup powdered sugar, 1 table- 
spoon cream, and %4 teaspoon vanilla. | 
Serves 6.—H. B., Seattle. 
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“Created for Gold Medal _ its better pastry | 





An exciting new pastry idea cre- 
ated by Betty Crocker especially 
for Gold Medal “Kitchen-tested” 
Flour! It’s fun to work with and 
easy to shape. It’s pastry that’s 
better... beautifully golden, flaky, 
tender...a wonderful “come- 
back-for-seconds” pastry. But 
that’s Gold Medal! Whatever you 
bake, dependable Gold Medal 
works with all the other ingredi- 
ents to help you bake it better! 


new and So easy, says 
Betty Crocker 


GOLDEN TREASURE TARTS 


2 1/4 cups sifted 
GOLD MEDAL 3/4 cup FLUFFO 
“Kitchen-tested” Flour 5 to 6 thsp. water 


Heat oven to 425°. Mix Gold Medal Flour, 
salt. Cut in Fluffo. Sprinkle with water, mix 
well with fork. Round up dough, roll out thin 
about 1/8” thick. Cut into 5” squares or 
circles. Prick with fork. Place over inverted 
custard cups or salad molds on baking sheet. 
Bake 12 to 15 minutes. Cool before removing 
from cups. Makes 12. Serve with fillings of 
your choice. See recipe folder in Gold Medal 
sack for other suggestions. 


1 tsp. salt 


OF GENERAL MILLS 
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Bake it Better wnGOLD MEDAL 235; 


THE Kitchen-tested FLOUR 


Nie cee RARE, Ss \ 
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Hot ‘n’ cold Canapes 
made with tender 


NORWAY KIPPER fillets! 





NORWAY KIPPER CHEESE CANAPE. Mash together 1 (31% oz.) can 
Norway Kippers with 1 cake of cream cheese. Spread on round crack- 
ers. Decorate with olive slices. Makes 8 to 10 large canapes. 





NORWAY KIPPER CANAPE ASTRID. On melba toast or square crackers, 
place 1 slice of tomato, a teaspoon of flaked Norway Kippers, and top 
with a slice of cheddar cheese. Salt and pepper, to taste. Broil until 
cheese is melted. Serve hot. 


NORWAY KIPPER CANAPE STAVANGER. Add 2 tablespoons mayon- 
naise to 1 (344 oz.) can of Norway Kipper fillets. Mash with a fork and 
mix well. Serve on toast fingers. Decorate with dash of chili sauce or 
tomato catsup. Makes 10 to 12 canapes. 


New Idea! Add NORWAY KIPPERS to your favorite dishes! 


These tender, lightly smoked fish fillets make delicious canapes—and they 
give flavor and “body” to main dishes, too. They’re extremely 
inexpensive (usually 25¢ for two 314 oz. cans) mighty tasty and no 
waste. Try Norway Kippers with Macaroni... Potato Salad... 

with Rice or Scrambled Eggs . . . or serve them as a snack on a 

cracker. But be sure you get Norway Kippers—moist, not 

too salty and full of Norway luxury flavor. 


Discover the tasty way of Ki KAippers from Nor way 





CGanapes That Make Conversation 


§ 
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Sparkling Aluminum Cans 

preserve that fresh-from-the-fjord flavor 
of Norway Kippers .. . are extra easy 
to open. Many great Norwegian brands 
—look for NORWAY on the label. 
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Eaght unusual 
ways with pork 


You can expect attractive prices on pork 
to continue. The supply of fresh and cured 
pork is about 10 per cent larger than it 
was last year. 

The rich flavor of pork can take emphatic 
seasonings, That’s the reason for the soy, 
mustard, molasses, Parmesan cheese, red 
wine, and lemon juice you'll find used 
generously in these eight recipes. 

With this soy-glazed pork, you might 
serve baked sweet potatoes, romaine and 
avocado salad, fresh pineapple, and Japa- 
nese ginger cakes (if you live near an 
Oriental market). 


ROAST PORK POLYNESIAN STYLE 
2 cloves garlic, minced or mashed 
| cubic inch fresh ginger root, minced 
3 tablespoons lemon juice 
4 tablespoons soy 
'/y teaspoon monosodium glutamate 
5-pound pork shoulder (with shank cut off) 
2 teaspoons meat tenderizer 
Freshly ground pepper 
Flour for thickening 
Water 
Mix together the garlic, ginger root, lemon 
juice, soy, and monosodium glutamate. 
With a fork pierce meat all over, then 
sprinkle with meat tenderizer and freshly 
ground pepper; pour over the soy mari- 
nade and let stand 2 to 3 hours; turn 
meat occasionally. Place meat in a roast- 
ing pan and bake in a moderate oven 
(350°) for 3 hours, or until very well done. 
Baste every 30 minutes with the mari- 
nade. Thicken the drippings with flour 
and blend in water for gravy. Serves 6 
to 8—R. D. McL., Glendora, Calif. 
Fresh ginger root is available at most 
Oriental grocery stores and some deli- 
catessens. If you buy several ginger roots, 
you can wrap and freeze what you don’t 
If you cannot get the fresh root, 
substitute half as much dried ginger root 


Use 


—its flavor is stronger. 
® 


Lemon juice and a generous amount of 
Parmesan cheese season these pork chops. 


PORK CHOPS PARMESAN 

4 pork chops, cut I inch thick 

Yy cup flour 
teaspoon salt 
4 teaspoon pepper 
4 teaspoons lemon juice 
tablespoons Parmesan cheese 
Vp cup water 
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Dredge chops in flour mixed with the salt 
and pepper. Brown quickly on both sides 
in a skillet in which you have rendered 
out a little of the fat on the chops. Pour 
1 teaspoon lemon juice on each chop and 
sprinkle with 1 tablespoon of the cheese. 


‘EBRUARY 1956 


Pour in the water. Cover and bake in a 
moderate oven (350°) for 45 minutes; re- 
move cover and continue baking 15 min- 
utes longer, or until tender. Serves 4.— 


A. J.C., North Hollywood, Calif. 


Red wine and lemon juice bring out the 
pork flavor to its fullest. Plumped prunes 
make an attractive garnish. 


PORK CHOPS IN RED WINE 
4 medium sized pork chops 
Salt and pepper to taste 
| medium sized onion, chopped 
, cup dry red table wine 
2 tablespoons lemon juice 
16 large prunes, pitted 
6 whole cloves 
Flour for thickening 
Water 
Sprinkle chops with salt and pepper, and 
brown on both sides in a skillet in which 
you have rendered out a little of the ex- 
cess fat on the chops. Add onion and cook 
a few minutes longer. Pour in wine and 
lemon juice. Add prunes and cloves. Cover 
and simmer for 1 hour, or until tender. 
Remove chops and prunes to a serving 
platter. Thicken drippings with flour and 
blend in water for gravy; serve with the 
chops. Serves 4.—J. E. G., Sacramento. 
. 
Molasses gives these spareribs a sticky, 
rich brown glaze and a slight sweetness. 
With them you might serve baked lima 
beans, cole slaw with chopped apple, and 
cornbread squares. 


OVEN BARBECUED SPARERIBS 

| cup catsup 

| cup molasses 

| medium sized onion, minced 

| clove garlic, minced or mashed 

2 tablespoons A-!I sauce 

y teaspoon Tabasco 

| tablespoon each Worcestershire and vinegar 

6 whole cloves 

44 teaspoon each salt and pepper 

| tablespoon salad oil 
tablespoons prepared mustard 

2%, cup orange juice 

Rind from | orange 

2 tablespoons butter or margarine 

2 sides (2 pounds each) spareribs 
In a saucepan mix together thoroughly 
the catsup, molasses, onion, garlic, A-1 
sauce, Tabasco, Worcestershire, vinegar, 
cloves, salt, pepper, oil, mustard, and 
orange juice. Cut the orange rind in quar- 
ters, add to sauce. Add butter. Cover 
and simmer over low heat for 45 minutes, 
stirring frequently. Remove orange rind. 
Place ribs in a roasting pan, cover, and 
roast in a moderate oven (350°) for 30 
minutes. Remove cover and pour over 
barbecue sauce. Reduce temperature to 
325° and continue cooking for 1 hour, or 
until meat is tender. Serves 4 


N. S., Long Beach, Calif. 
° 


to 6.— 


You'll like the simplicity of this sparerib 
stew. You don’t even brown the meat. 
At the end of the cooking time, the ribs 
are well seasoned and the potatoes and 
cabbage wedges have absorbed some of 


KNIFE AND 
FORK 


Waistline Wonders 


Watched two slim 
TV actresses 
daintily wolf their 
luncheons in the 
“Brown Derby” 
the other day and 
wondered at the 
whopping baked 
potatoes on their 
plates. 

Then we noticed the A.1l. Sauce. In 
place of the usual plump pat of butter, 
each gal sprinkled an appetizing dab of 
tangy, piquant A.1. Sauce into the snowy 
yotato on her plate. Result: 75 calories 
ess and a m-m-m-m-more enjoyable 
baked potato in the bargain, Clever 
thing, that A.1. Sauce! 

Zesty, tangy herb-and-spice-rich A.1. 
Sauce does something to the flavor of 
meat, fowl, fish and baked potatoes that’s 
almost magic. Use it liberally in cooking, 
add it later to suit your taste. 

A.1. Sauce has been a standby with 
gourmets, epicures (pretty girls on diets, 
too) ever since George IV proclaimed it 
A.1. with him back in 1825. 

If you use A.l. on your baked potato, 
we can’t promise you'll look like a TV 
starlet, but we can guarantee you’ll live 
like one! So try it! 

P. S. If you'd like to know how A.1. 
Sauce can make you famous with your 
friends and family, write for “Cooking 
for a Man.” 59 delicious dishes. 24 color 
pages. The A.1. Sauce Company, Dept. 








SM-5, Hartford 1, Conn. 


LE AND KITCHEN USE 











THE A. 1. SAUCE COMPANY =a 
(Division of Heublein), Hartford, Conn. 
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Minced SEA CLAM, 


DisTRiBUTED BY P 
6P.HALFERTY & CO 


SEATTLE .U.5.A. 



















Clam Dip—Clam Omelet— 
Minced Sea Clam Soup— ¢ 


Enjoy them at finest 
with Pioneer! 

















“Original and Best 
for 62 years” 
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How to restore 
splitting, breaking nails 
New medical research 
; 
| 





brings help. Seven out 
of ten women restored 
cracking, splitting nails 
to normal by drinking 








KNOX GELATINE in 
water, fruit juice or 
bouillon. Send for FREE 
BULLETIN. Address gg supe 
Knox Gelatine, Box IT’S KNOX 
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the rich flavor from the pork fat. 


LAYERED SPARERIBS, CABBAGE, 
AND POTATOES 
side (2 pounds) spareribs, cut in serving 
size pieces 
2 teaspoons salt 
Y. teaspoon pepper 
| teaspoon prepared mustard 
| tablespoon vinegar 
1 can (8 oz.) torfato sauce 
IY. cups water 
1 medium sized head of cabbage, 
cut in wedges 
large potatoes, peeled and quartered 
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Place spareribs in a heavy kettle with a 
tight fitting cover. Sprinkle with salt and 
pepper. Mix together mustard, vinegar, 
tomato sauce, and water, and pour over 
meat, Cover and cook slowly for 30 min- 
utes, Place cabbage on top of meat, cover 
again, and cook for another 30 minutes. 
Then add potatoes, cover again, and con- 
tinue cooking 30 minutes longer, or until 
tender and the sauce is thickened. Serves 
4.—L. J. E., Sacramento. 


These spareribs have a sweet crusty coat- 
ing. Occasionally, you bite into pieces of 
preserved ginger. 


SPARERIBS IN PINEAPPLE- 
GINGER SAUCE 
2 sides (2 pounds each) spareribs 
2 teaspoons salt 
V2 teaspoon pepper 
medium can (No. 2) pineapple chunks 
Y2 cup crushed pineapple 
2 tablespoons chopped preserved ginger and 
| teaspoon ginger syrup 
VY teaspoon ground ginger 
4 teaspoon nutmeg 
cup water 
| tablespoon cornstarch 
Y2 cup brown sugar 
VY. cup garlic vinegar 
tablespoons soy 
| green pepper, seeded and thinly sliced 
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Sprinkle ribs with salt and pepper, place 
in a roasting pan, and roast in a moder- 
ately slow oven (325°), covered, for 114 
hours, or until tender. Pour off all the 
drippings. 

Meanwhile, in a saucepan combine the 
pineapple chunks and juice, crushed pine- 
apple, preserved ginger, ginger syrup, 
ground ginger, nutmeg, and water. 
Simmer until liquid is reduced to half the 
amount. 

Mix together the cornstarch, brown sugar, 
garlic vinegar, and soy, and stir into pine- 
apple mixture. Add green pepper slices 
and simmer until the pepper is limp and 
the sauce is thick. 

Pour the sauce over the roasted spareribs. 
Reduce temperature to 250° and continue 
cooking 10 minutes longer (without a 
cover), or until meat is glazed. Serves 
t to 6.—A. C., Oakland. 


Cream-style corn serves as a short-cut 
sauce in this flavorful noodle casserole. 
Instead of cereal flakes, our taste testers 
suggested topping the casserole with 















some canned crisp Chinese noodles. 


PORK NOODLE CASSEROLE 
3 pounds boned pork shoulder, cubed 
| large onion, chopped 
I, teaspoons salt 
VY, teaspoon pepper 
| small package (8 oz.) noodles 
Boiling salted water 
| green pepper, seeded and chopped 
| small can (4 oz.) pimiento, chopped 
1 can (No. 2) cream-style corn 
Yy pound processed Cheddar cheese, cut in 
cubes 
2 cups toasted corn flakes 
In a skillet in which you have rendered 
out a little of the excess fat on the meat, 
sauté pork and onion until meat is 
browned. Sprinkle with salt and pepper. 
Cook noodles in boiling salted water until 
tender; drain. In a greased large casserole, 
mix together the browned meat and onion, 
noodles, green pepper, pimiento, corn, and 
cheese. Sprinkle with corn flakes. Bake 
in a slow oven (300°) for 1 hour. Serves 
8 to 10.—D. S., Menlo Park, Calif. 


For breakfast you might surprise the 
family with thin, crisp sausage slices and 


steaming applesauce. 


SAUSAGE CHIPS WITH APPLESAUCE 

|-pound sausage roll, frozen 

Vy cup flour 

3 tablespoons sausage drippings 

| can (No. 303) applesauce (2 cups) 

Dash of cinnamon (optional) 

Slice sausage paper thin, making about 
36 slices. (When frozen, it is easy to slice 
thinly.) Dredge the slices in flour and 
place 1 layer in a slightly warm frying 
pan. Fry slowly, pouring off fat as it 
accumulates, until the sausage slices are 
crisp and brown. Drain on paper towel- 
ing. Repeat panfuls. 
Drain off all but 
sausage drippings, add applesauce, and 
heat just until it comes to a boil. Sprinkle 
with cinnamon, if you wish, Serve hot 
applesauce with the sausage chips. Serves 


t—C. E., Los Gatos, Calif. 


3 tablespoons of the 
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Egg accent for cauliflower 


Slices of hard cooked eggs are a colorful 
accent in this topping for cauliflower. 
Wash and trim a medium head of caulli- 
flower; cook in boiling salted water until 
tender. While cauliflower is cooking, pre- 
pare 1 cup medium cream sauce (1 cup 
milk, 2 tablespoons each butter and flour, 
and salt and pepper). Hard cook 2 eggs. 
Drain cauliflower and place in a serving 
dish, top side up. Slash in several places 
so the cauliflower will spread out slightly. 
Slice eggs lengthwise over the top, then 
pour over hot cream sauce. Sprinkle with 
paprika and serve immediately. Serves 4 


—G. L., Baker, Ore. 
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You did it—and 





everybody’s glad! 
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Enjoy all 5 styles: crushed «+ sliced + chunks « tidbits + juice 


Everybody’s glad you chose pineapple with balanced flavor 


PINE-DATE-NUT PRIDE 


1 cup DEL MONTE Brand 3 tablespoons sugar 
Pineapple Juice Ya teaspoon grated lemon peel 
1 envelope unflavored gelatin Dash of salt 
1 can (1 Ib. 4% oz.) poy 
DEL MONTE Crushed 1 pkg. (3 oz.) cream cheese 
Pineapple 1 cup pitted dates, quartered 
5 teaspoons lemon juice Yas cup broken nutmeats 


Soften gelatin in 14 cup of the pineapple juice; 
dissolve over hot water. Mix with remaining pine- 
apple juice, the crushed pineapple, lemon juice and 
sugar. Arrange a few date pieces (and maraschino 
cherry halves, if desired) in bottom of 1-qt. mold. 
Cover with 1 cup of the pineapple mixture; chill 
till set. Blend grated peel, salt, cream cheese: 
gradually add remaining pineapple mixture; stir in 
dates and nuts. Pour into mold; chill till firm. 
Unmold; serve with sweetened whipped cream if 
desired. Serves 10 to 12. 


—for that specially refreshing DeL Monte Pineapple 
is cause for rejoicing any time you serve it. No 
ordinary pineapples, these. We grew 60,000 strains 
to achieve such superior fruit. And we harvest 
only when natural tartness and sweetness are in 
perfect balance. True tropic flavor? You said 


it — you taste it in all Det Monte Pineapple. 


The brand you know . 
puts flavor first e on e 









































Give your salads this delicate “‘golden goodness” 





Simply superb! That’s your salad dressing 


—freshly made with golden Mazola’ Oil! 


Let this 60-second French Dressing 
show you the difference Mazola can 
make in your salad dressing! 

A salad is a delightful thing... Take your choice 
of nature’s fresh crisp fruits and vegetables 
and create real taste tempters. 

But doesn’t everyone agree a salad is only 
as good as its dressing? 

Here’s a wonderful 60-second French Dress- 
ing recipe that will prove two things: 1.) For 
a salad to be really successful, it must have a 
fresh, homemade dressing and 2.) that dress- 
ing, for goodness sake, should be made with 
golden Mazola Oil. 


60-second French Dressing 
Y2 teaspoon paprika 
Y2 teaspoon dry 


1 cup Mazola Oil 

Ya cup vinegar 

1 tablespoon sugar mustard 

14 teaspoons salt 1 clove garlic 

Measure all ingredients into jar. Cover 
tightly, shake well. Chill. Makes 1!% cups. 


Mazola 


How is Mazola different? 
Yes, it’s true—of all leading oils, Mazola is 
the only one made from golden corn. (Here 
is a difference you can actually see.) That’s 
why, a Mazola dressing, brimming with golden 


goodness, naturally enhances the full flavor of 


the salad ingredients. 
Golden oil in clear glass bottles 


Look for golden Mazola on your grocer’s shelf. 
Notice it’s the only leading oil proudly sold 
in clear glass bottles. So for all your recipes 
that call for liquid shortening or oil—for all 
your frying, salads, baking, insist on Mazola, 
the light and delicate golden oil! 
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frying...salads...baking 

















ring Co 





‘ing 

















BLAIR STAPP 





Layered Meat and Bean Pie. Cut in pie- 
shaped wedges and serve with hot spinach 


Here’s a quick 
and easy supper 


When you make a meat loaf, double the 
recipe and bake the extra meat in layers 
for this quick supper dish. 

Divide 214% cups meat loaf mixture be- 
tween 2 pie pans; press flat. Bake at 350° 
for 25 minutes; cool, wrap, and freeze. 





Coullptured 





Distinctive...different...and 
so practical! Here is dining 
furniture that glamourizes 
your entire living-dining 
area, yet stays lovely and 
new looking. 


BLACK METAL DINING FURNITURE 






Wz 


BROTHERS OF 
CALIFORNIA 


Charcoal, 
Blond or 
Mink Walnut 
Melamine 
plastic 
laminated 
tops. 


Available at better furniture and 
department stores throughout 


the country. 
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Chairs in 
Nylo-Saran... 
~ five decorator 
colors. 

Send 10¢ for informative booklet— 
“Things to Know About Contemporary 
Furniture.” Address Dept. C 







VIRTUE BROS. MFG. CO. Los Angeles 45, California 


“ETERNAL VIGILANCE IS THE PRICE OF LIBERTY”... DEFEND THE CONSTITUTION OF THE UNITED STATES! 











To assemble, spoon 1 can (No. 303) kidney 
beans (or other beans) over 1 frozen meat 
layer; place second meat layer on top 





Bake 20 minutes at 400°. Spread with 34 
cup pasteurized processed cheese spread; 
return to the oven for 1 minute. Serves 6 


FEBRUARY 1956 








Cooking is her favorite hobby 


Vallejo Cook Wins Awards at Two Fairs 


Grandson Ray squeals with delight 
as Mrs. Tony Smaker holds up one of 
the many prize ribbons she’s won 
in cooking contests. Just last year 
Mrs.Smaker won a total of 18 awards 
at two Fairs — the Solano County 
Fair and the Dixon May Fair. 

This Vallejo, California, cook is 
considered such an expert that her 
recipes appear in her county’s his- 
tory book. And, of course, she uses 
Fleischmann’s Active Dry Yeast. 
“It’s so fast and lively,”’ she says. 
“I can depend on it for good results.” 


Ask any prize-winning cook what 
yeast she uses. Chances are she’ll 
say Fleischmann’s Active Dry Yeast! 
These experts agree that it’s more 
convenient to make yeast-raised spe- 
cialties when you have Fleischmann’s 
Dry Yeast handy. This grand yeast 
keeps for months and it’s easy to 
use—rises in a jiffy. If you bake at 
home—get Fleischmann’s Active 


Dry Yeast. 
Get the New ee 


“Thrifty Three“ f ¢ ~ a 
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Crystals made from real oranges 
are right in this new mix 


An entirely new delight in a cake! Real fresh fruit flavor, and you dont squeeze an 
orange or grate a rind. Country-fresh eggs are blended into the mix, too. Milk is all you add. 























These tiny crystals are the Pillsbury 
secret! Made from the peel and juice 
of select, tree-ripened oranges, they 
have both the sweetness of the juice 
and the tartness of the rind, to give 
you the kind of orange cake never pos- 
sible from any recipe, or from any 
other cake mix. Pillsbury, the one and 
only Orange Cake Mix. 








Pillsbury Oia Ue 





BLAIR STAPP 


Use a vegetable parer to slice the Mozza- 
rella cheese thinly to cover the baked veal 


A simple Italian 
family dinner . 


With Veal Mozzarella as the entrée, you 
can create an Italian dinner menu simply 
by adding a green salad and hot noodles. 


VEAL MOZZARELLA 

large onion, chopped 

tablespoons finely chopped green pepper 

cloves of garlic 

small can (2 oz.) sliced mushrooms, drained 

tablespoons olive oil 

cans (6 oz. each) tomato paste 

cans (8 oz. each) tomato sauce 

Pinch of oregano 

bay leaf 

Y_ teaspoon salt 

V4 teaspoon pepper 

| pound veal cutlets, sliced | inch thick 

Egg-milk mixture (see photograph below) 

Y_ cup fine dry bread crumbs 

V4 pound Mozzarella cheese, sliced 


NN CK Hw = 


Sauté onion, green pepper, 1 clove minced 
garlic, and mushrooms in 2 tablespoons of 
the olive oil until golden brown. Stir in 
tomato paste, tomato sauce, oregano, bay 
leaf, salt, pepper. Simmer 20 minutes. 
Rub meat with the other clove of peeled 
garlic. Dip in egg-milk mixture, then in 
crumbs, coating both sides. Brown meat 
in the remaining 4 tablespoons olive oil; 
place in an 8 by 12-inch baking dish; pour 
over sauce. Bake in moderate oven (350°) 
30 minutes. Place sliced cheese over meat 
and bake 5 minutes longer. Serves 6.— 
A. K., Seattle. 





Dip veal in egg-milk mixture—1 beaten 
egg, % cup milk, 1 teaspoon salt, pepper 
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Mothers! 


Wonderful 
New First Aid 











aay |_) ANTISEPTIC FIRST-AID DRESSING 


WITH DIANESTOL- he Mirsck Jan Retever 











Unlike iodine and other harsh liquid antiseptics which 
may sting and actually burn delicate tissues—new 
Unguentine works these four ways: 


1, Relieves pain fast! 

2. Provides long-lasting protection against infection! 
3. Promotes healing! 

4. Prevents gauze from sticking to the injury! 


For scrapes and burns—helps ease the pain! 
Soothe on—no sting! Wash off—no stain! 





—_ 
New improved 


UNGUENTINE ®t: DIANESTOL® 


—the miracle pain-reliever! 


A Norwich Product 






Save more than |4 by mail 
fe CUSTOM MADE DRAPES 


a approx. $150 4 yard incl. labor 
"4 Easy credit terms to fit 
your budget. 


Choose from a tremendous color selection in 
exquisite decorator fabrics—we will custom 
make draperies to your exact window measure- 
ments for less than ready-mades. You'll be 
delighted with the fabric quality and the fine 
tailoring, such as tiny overlocked seams, full 
3” weighted hems, plastic crinoline headings. 
Prices, including labor, are approximately 
$1.50 a yard. 

SEND 25e FOR SWATCHES OF ALL 
COLORS OF ALL FABRICS 
Fortisan. Yardage $1. White, cham- 
pagne, pink, café, turquoise, sea foam, 

gold. 

Nubby Weave. Yardage $1. Beige, 
white, grey, spruce, turquoise, leaf green, 
sea foam, lime, straw, gold, natural, rose 
beige, ice pink, rose dust, ash rose, tea 
rose, fawn, cocoa, snow. 
Metalic Print. Yardage $1. White, 
beige, grey, rose, copper, sea foam. 
Glendorette. Yardage $1. Rose dust, 
white, gold, turquoise, grey, sea foam, 
spruce, rose beige, natural, ice pink, 
beige, straw. 

Shadow Weave. Yardage $1. Straw, 
white, rose, ice pink, beige, turquoise, 
netural, rose beige, grey. 
Shantung Weave. Yardage $1. Cham- 
ois, gold, pearl, turquoise, beige, cocoa, 
ash rose, rose dust, sea foam, spruce, leaf 





SEND 25c FOR SWATCHES, EASY 
MEASURING DIRECTIONS, 
COMPLETE INFORMATION. 


CARABAO SPECIAL PRODUCTS CO., Dept. SF7 
2750 Hyde at Beach, Box 3689, San Francisco, Calif. 


Clip this coupen fer complete | inf information, prices, ency directions for measuring. 

CARABAO "SPECIAL PRODUCTS co. "heat. SF7, 2750 Hyde at Beach, Box 3689, San francion®, Calif, 
C) Enclosed is 25¢ for swatches. 

NAME 


CITY. 





ADDRESS. 
STATE. 
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_— GARDEN GUIDE 


FEBRUARY’S WEATHER 


Storms hatched in the Gulf of Alaska continue to wing their 
way south. A few of the storm centers reach central California, 
but the majority never get much below the Oregon border. On 
occasion a storm system will settle temporarily in the inter- 
mountain region, causing persistent heavy rain along the Cali- 
fornia coast and blizzards in the intermountain and Sierra 
sections. 

Here are some of the average low temperatures you can expect 
this month: coastal areas, 35° to 40°; coastal valleys, 28° to 35°; 
California’s central valleys, 27° to 34°; intermountain region, 
0° to —10° in the warmer sections, and -15° to —20° in the 
coldest areas. 


What lessons from the big winds? 


Did damage to trees follow any consistent pattern? What can 
gardeners do to minimize damage from the recent gales? 

One thing is clear. The loss of trees that for years had with- 
stood winds of almost equal velecity was due to the combina- 
tion of rain-soaked soil and wind. 

Unusual losses occurred where drainage was poor and had little 
relation to the particular kind of tree planted in that situation. 
The young trees that suffered most were those that had been 
forced into luxuriant top growth before a full quota of roots 
had been established. For such trees the regular stake is of 
little value when the soil softens. It won’t stop the ball and 
socket action which tears roots and may eventually rock the 
tree right out of the ground. The most secure way of bracing 
is to attach three guy wires to stakes set at an angle and driven 
deep into the soil. 

The most important lesson learned was the need for the 
thinning of evergreen trees. The acacia, evergreen elm, camphor, 
and carob are generally dense growers and present a sail-like 
mass. When you thin out by pruning, you create holes in the 
sail, letting the wind spill through and reducing its force. 
Trees with long, whip-like branches, overweighted with foliage 
also benefit from thinning. 

If you have propped up trees that were damaged by the wind 
but haven’t thinned them yet, better do so now. You may avoid 
further damage. You also give the tree a better chance to 
survive by reducing top growth to bring it into more even 
balance with root growth—compensating for the roots that 
have been broken. 

Good-sized trees freshly planted from containers are most 
susceptible to wind damage. Once roots are broken or pruned, 
a new system of multiple small roots develop. During the next 
growing season, these roots may adequately nourish the tree, 
but they don’t form bracing roots. That’s why trees that have 
been damaged once are likely to need more than average care 
for a number of seasons. 


MAJOR JOBS 
Dormant season jobs and 
early spring projects 


Don’t rush ahead with jobs that should rightly be put off until 
next month. A warm, balmy weekend in February doesn’t mean 
that the frosts are over. 
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Pruning 

Try to finish pruning on deciduous shrubs and trees early this 
month, but hold off pruning plants that flower in spring until 
after they bloom. When you prune or thin out a shrub or tree, 
don’t cut back all the branches or stems the same distance—this 
gives the plant a “sheep-sheared” appearance. Step back after 
you make a few cuts and check your progress. You tend to lose 
all sense of proportion when you work close to a plant. It’s easy 
to get carried away when you hold a pair of sharp, well balanced 
pruning shears or a long handled lopper in your hands. 

If you are pruning for shape, keep in mind the fact that you 
usually look at a shrub or tree most from only one or two 
angles—possibly from a patio or a walkway. Naturally, you'll 
want the plant to look best from these vantage points. If you 
are not sure a particular branch should be removed, tie pieces 
of rag around the branch at frequent intervals and then step 
back and look at the tree. The rags will outline the branch so 
you can see whether its removal would spoil the total effect. 


Weeds 


It’s just about that time of year when you are forced to do 
something about the weeds in your garden. Don’t let them get 
ahead of you. Pulling them out when they are only an inch 
high may be tedious, but you will really have a job on your 
hands if you wait until they are more than a foot high. 
Keep a sharp hoe handy to cut off the small weeds as soon as 
they sprout. 

Use chemical weed killers that best suit your conditions: a non- 
selective weed killer for uncultivated areas you are not going to 
plant; a selective spray containing 2,4-D and/or 2,4,5-T for 
broad leafed weeds in lawns and elsewhere in the garden; and 
specific sprays for such plants as poison oak. 

Don’t expect immediate results. Weed killers take time to act. 
A shallow rooted, succulent type of weed may shrivel up in one 
day, while a tougher weed may take a week or more. You may 
even need to put on a second application to get rid of it com- 
pletely. Quite often, gardeners don’t get the kill they want 
because they didn’t follow the directions of the label. Don’t 
try to stretch a batch of mixed spray over an area larger than 
specified. Also, a double dose of the spray won’t kill the weeds 
twice as fast. 

Although weed killers have been around for a number of years, 
and most gardeners consider them a staple commodity, don’t 
take them for granted. Almost all are poisonous materials that 
should be mixed, applied, and stored cautiously. 


Cultivate 

When the soil in your garden crumbles as you dig it, it’s ready 
to cultivate. Many gardeners start their power and hand culti- 
vating in February. However, a piece of land you cultivate now 
won't stay weed-free. More and different weeds germinate as 
the weather gets warmer. 

Gardeners don’t agree on how often the ground should be 
deeply cultivated (to the depth that a power cultivator cuts or 
the length of a spade or spading fork tine). A thorough cultivat- 
ing once in early spring should be sufficient for most soils unless 
they are exceptionally heavy or compacted by heavy rain or 
much foot traffic. 

Add nutrients and humus to the soil when you cultivate it. This 
is also a good time to lighten the soil or to make it less alkaline 
by adding sulfur, gypsum, or lime sulfur. (Few Western gar- 
deners have problems with acid soil.) 
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CHECK LIST 


Azaleas. You'll get scattered bloom from azaleas through- 
out the winter, but the real peak comes in February and 
March. Some varieties you can depend on for bloom this month 
are: Avenir, a coral rose Indica; Samite, a white Glenn Dale; 
Lavender Queen, a lavender Kurume; and Orange King, an 
orange Rutherfordiana. 
Begonias, tuberous. Since the weather isn’t warm enough 
to put them out, there’s no point in hurrying your tuber- 
ous begonias into growth this month. But if some of your stored 
tubers show signs of life, set them in a flat of moist peat so 
they are about half above and half below the surface. Keep the 
peat damp, but not soggy. When the plants are about three or 
four inches high, move them into pots or out in the garden. 
Berries, grapes. Continue to set out cane berries. Plant 
them at the same level as they were in the growing 
grounds. Toward the end of the month, spray established black- 
berry plants with lime sulfur to thwart the mites. Mite eggs 
start to hatch this month. You can set out strawberry plants 
now. This is your last good month to set out grapes. Set grapes 
so that only the very top of the stub is above ground. Then 
mound about two or three inches of loose soil over it. The new 
shoots will push their way out. 
Bulbs. Gladiolus can be planted now. The early blooming 
varieties usually survive the thrips better than the vari- 
eties that bloom in midsummer. You can also plant ismenes, 
zephyranthes, and tuberoses now. Wait until the latter part of 
the month to plant tigridias and galtonias. 
Camellias. Continue to set out plants. Prune before the 
new growth starts. Cut back branches that touch the 
ground and branches that are diseased or badly placed. It’s also 
a good time to graft camellias (see Green Thumb on page 153). 
Clematis. Prune clematis varieties that will flower in July 
or later. Since they carry their flowers on new wood, they 
can take heavy pruning now. Some gardeners cut them back 
to within a foot or two of the ground. Those varieties that 
bloom before July should be pruned right after they flower 
because their blossoms are carried on year-old wood. Prune 
evergreen Clematis armandii after it flowers. 
Daylilies. New shoots are starting at the base of both 
evergreen and deciduous daylily varieties now; if you are 
going to plant daylilies this year, do so as soon as you can. If 
you have never grown daylilies, here are a few tried and true 
varieties to start with: Baronet, a light red; Garnet Robe, a 
darker red; Golden West, a yellow; North Star, cream; and Pink 
Charm, rose pink. There are, of course, many others; one grower 
lists about 121 different varieties. 
Fuchsias. Prune when all danger of frost is past. This may 
be late February in mild areas or mid-March in colder 
sections. Cut them back severely, removing as much as two- 
thirds of the previous year’s growth. On hanging basket types, 
prune the stems back to the edge of the container. On espaliers 
cut back all new growth to the branches that form the basic 
framework. If you grow fuchsias in containers, it’s a good idea 
to knock the plants out of the boxes or pots every other year. 
Shake off the old soil, prune back the roots, and repot in fresh 
soil. The year you don’t repot, scrape off the top inch of soil 
in the container and replace it with a fresh mixture. 
House plants. This is a good month to repot house plants 
that have been in the same container and soil for more 
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JOHN ROBINSON 
The semi-double camellia flower you see above is carmine pink 
Captain Rawes. A Camellia reticulata, it belongs to a group of 
camellias noted for their large blossoms measuring between 
4 and 8 inches across. A grafted reticulata in a 1-gallon can 
may cost as much as $10. The Captain Rawes, one of the first 
introduced from the Orient, is about $4 or $5 in a 1-gallon can 


than two years. If you are planning to set up a planter, see 
page 142 in the December 1955 Sunset. 

Lawns. It’s a little early to sow a new lawn in most 

sections of the West, but it is a good time to prepare the 
ground for later seeding. To lighten heavy soil or to add more 
body to a sandy soil, work in peat, wood shavings, or weed-free 
manure. If you use wood shavings, remember that you also have 
to add nitrogen to aid in breaking down the wood. Otherwise, 
nitrogen is robbed from the soil and is not available to the 
grass. Add about 114 pound of ammonium sulfate to each inch 
of shavings scattered over 100 square feet of ground area. 

Roses. Start feeding established rose bushes now so 

nutrients will be available to the plants when they make 
their big growth push. Finish pruning roses this month. It’s also 
a good practice to mulch around the bushes with rotted manure. 
Then spray the plant, the mulch, and the ground around the 
plant with Bordeaux solution or lime sulfur. 

Shrubs, evergreen and deciduous. Finish planting decidu- 

ous shrubs this month. Plant tender evergreen shrubs 
after frosts are over. If you add fertilizer at the time of plant- 
ing, put it in the bottom of the hole and cover it with a little 
soil so it doesn’t come in direct contact with a plant’s roots. 

Trees, deciduous. The above advice applies to deciduous 

trees—get them in the ground as soon as possible. Finish 
dormant spraying early this month. As soon as peach and 
nectarine buds swell and show color, it’s time to spray for peach 
leaf curl. Cover the branches and buds with Bordeaux solution 
or lime sulfur. Once the buds open, you will have to wait until 
next year to apply a fungus control. 

Trees, evergreen. This is the month to start pruning hardy 

evergreen trees. Thin out heavy branches so they won’t 
split under the additional weight of new spring growth. On 
small trees pinch out the tips of the side growth to force 
branching. See February’s Weather on page 150. 

Vegetables. The list of vegetables you can grow from seed 

this month includes beets, carrots, lettuce, peas, radishes, 
turnips, and Swiss chard. Asparagus, rhubarb, and artichoke 
plants, and onion sets are also available. 
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WHAT’S NEW 
Flowers for 1956 and 
a bright South African plant 


New flowers. Here are some of the 1956 introductions you'll be 
seeing in seed catalogs and on seed racks this -spring: 

Zinnias. Kismet: A Persian red double form with quilled petals. 
Height, about 27 inches. Burpee Gold: A saffron or golden yel- 
low double with slightly curved petals. Height, between 24% 
and 8 feet. 

Aster. Blue Peony: An azure blue double peony flowered form. 
Height, about 2 feet. Flower stems are about 1 foot long. 
Snapdragon. Mardi Gras: Flower colors range from white 
through various shades of yellow, orange, copper, pink, rose, 
scarlet, and red. Supposed to bloom about 2 weeks earlier 
than most other snapdragons. Height, about 2% feet. Floradale 
Rose: Rose pink blossoms with a yellow blotch on the palate. 
Height, about 2 feet. 

Marigolds. Orange Mum (African marigold): An orange colored 
flower that looks like a fluffy chrysanthemum. Height, about 
2% feet. Pygmy Primrose (French marigold): Primrose yellow 
blossoms about 114 inches across. Height, 6 inches; width, 
1 foot. 

Sweet pea. Lady Gay: Bright cerise flowers with wavy edges. 
Petunias. Balcony Salmon: Salmon colored flower with a yellow 
throat and brown markings. Height, about 11 feet. A trailing 
habit. Pinocchio: Salmon cerise flowers. Height, 144 to 2 feet. 
Compact growing habit. 





Bulbinella in bloom. In summer all you can see is a 1-inch stub 


Bulbinella robusta. About a year ago, we visited a plant collector 
near Stockton, on the type of gray, rainy day when a plant 
practically has to jump out at you to be noticed. However, 
there was one plant that captured our eye with its bright yellow 
blossoms and clean, grassy foliage. 

This plant is called Bulbinella robusta and comes from South 
Africa. It looks a good deal like kniphofia, but on close inspec- 
tion, you see the individual flowers of bulbinella are wide open 
bells of clear yellow, not tube shaped like those of kniphofia. 
(You'll find another plant that looks like kniphofia in the 
Plants of the Month section.) The plant blooms in early spring 
for 3 or 4 weeks; then withhold water and let it go dormant. 
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The foliage dries so quickly and completely that you have very 
few leaves to pick up. All that is left is the stubby, 1-inch-high 
crown. New growth starts up again in fall after the first rain. 


PLANTS OF THE MONTH 


Star magnolia, unusual house plant, 
g 
quince, notes from the Central Valley 


The star magnolia (M. stellata and its varieties, M. s. rosea and 
M. s. rubra) rates high with most gardeners. You'll see it in 
bloom this month. The plants reach an eventual height of 
10 to 12 feet high, but they usually remain much smaller for a 
number of years and do exceptionally well in a container. 
Another magnolia (M. campbelli) flowers at about the same 
time as the star magnolia, or even a little earlier. You can see a 
handsome tree in bloom this month at the Strybing Arboretum 
in San Francisco’s Golden Gate Park. For descriptions of other 
deciduous magnolias, see page 56 in the March 1955 Sunset. 
Veltheimia viridifolia, a handsome South African bulbous plant, 
flowers this month. The flower heads suggest a kniphofia, but 
they are a delicate old rose color. The flower stalks are between 
11% and 2 feet tall and rise above shiny, crinkly edged leaves 
about 3 inches wide and 1 foot long. 





Veltheimia blooms for 3 weeks, foliage dies down in summer 


Veltheimia’s blossoms last for about 3 weeks, but the foliage 
alone makes veltheimia just as interesting as most other house 
plants until it dies down in summer. Then you should keep the 
plant dry until about September, when new growth starts again 
and you can resume watering. If you grow it as a house plant, 
set the container outside in a protected place during the plant’s 
dry, dormant period. 

Flowering quince should be in full flower now or about to burst 
into bloom. At the height of the dormant season, you can buy 
flowering quince bare root, but once the buds start to open, 
the plants are put up in containers. Most nurseries carry about 
half a dozen different varieties, but it is possible for your 
nurseryman to order as many as two dozen different varieties 
from wholesale growers who make flowering quince their 
specialty. 

Colors and shades available range from the pure white of 
Candida through the white and pink tints of Appleblossom to 
the brilliant red of Flamingo and Texas Scarlet. 

Some gardeners object to the thorns on some quince varieties 
or to the plant’s deciduous habit. However, almost all gardeners 
agree that it is one of the showiest late winter blooming plants 
we have. You usually see flowering quince in a mixed border 
of evergreen and deciduous shrubs, but we’ve seen it used 
successfully as a hedge plant in San Jose and Berkeley and as a 
container plant in Modesto. 

Eye-stoppers in the Central Valley. Here are some of the plants 
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that attracted our attention last year in the last week of Febru- 
ary on a tour from Fresno to Woodland: 

Flowering fruit trees were in bloom almost everywhere, in 
private gardens and in acre upon acre of commercial orchards. 
Flowering quinces were especially noticeable, sparking up 
gardens almost completely lacking in other color. 

Flowering magnolias were very much in evidence in older, more 
mature gardens. Clematis armandii with white blossoms gave 
trellises and fences a white, frothy appearance. Viburnum tinus 
robustum bushes on the campus of Fresno State College were 
a mass of white and pink blossoms and blue berries. Mandarin 
peaches (dwarf flowering variety only four feet high and four 
feet wide) were just about to burst into bloom. We saw them 
in containers and used as a hedge plant. 

The number of camellias growing in the Central Valley comes 
as a surprise to most Bay Area gardeners. Almost every garden 
we visited had at least one or two camellias; some had a dozen 
or more. Valley gardeners protect the plants from the hot sum- 
mer sun and grow them in cool, loose, humous soil, but give 
them enough winter sun to make them bloom well. 


GREEN ‘THUMB 


Growing and planting tips, 
camellia grafting, cuttings 


To keep plantings of pansies and violas blooming well and growing 
strongly, feed them this month and keep the faded blossoms 
picked off. You’ve undoubtedly heard that the more you pick 
pansies and violas, the more the plants will bloom. Actually, 
the faded blooms are the ones that should be picked off; other- 
wise, they go to seed and weaken the plant by diverting energy 
from the blossoms. 

Check stored dahlia and canna tubers occasionally for signs of 
drying. If they look shriveled, dampen the peat moss or 
vermiculite they’re stored in. You want the tubers to be plump 
when you plant them out in March or April. 

Divide overgrown clumps of helenium, helianthus, heliopsis, rud- 
beckia, and other late summer and fall blooming perennials 
this month. 





Cleome or spider flower is a 4-foot-high shrubby annual with 
soft pink or white spider-like flowers. Seed of Pink Queen and 
Helen Campbell (a white form) are available for sowing now. 
Cleome reseeds itself readily, so you can always count on 
having a new batch of small plants coming along unless you 
disturb the ground after the flower heads dry and drop their 
seed. Plants grow best in warm, dry soil. 

Redwood rounds frequently rock or float in wet, heavy soil. Here 
is a way to take care of this problem: Make up three 1 by 2-inch 
stakes 14 inches long. Space them an equal distance apart 
around the edge of the round, and drive them in until they are 
2 inches below the top of the round. Then nail them to the 
round. 





2” RELOW__, fF) 
SURFACE 






e— I”x2"x 14” 






















Stakes driven into ground and nailed to round keep it secure 
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If you have a camellia plant that is well established, but very 
stingy with blooms, try grafting another more floriferous 
variety on it. 

Cut back the main stem of the rootstock plant to within 3 to 5 
inches of the ground. Split the stock with a sharp knife to a 
depth of 1% inches. Spread open the cleft with a knife or 
screwdriver. Make a tapering wedge-like cut at the end of the 
scion (the twig or shoot you are grafting on) and insert it 
into the stock so that the cambium layers—between bark and 
are in direct contact and in direct line (see sketch). 





stem 
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CLEFT IN 
STOCK 





Insert scion in the cleft in the stock so cambium layers match 


The next step is to bind the union tightly with raffia. Then 
smear grafting or sealing compound over the raffia, stock, cleft, 
and base of the scion to keep disease and decay from attacking 
the cut surfaces. Cover the whole thing with a large glass jar 
and either move the plant into filtered shade, or shade the jar 
with cheesecloth. You can also cover the graft with poly- 
ethylene film. 

Keep the newly grafted plant on the dry side until growth 
starts and you see that new leaf buds are forming. Then remove 
the jar and increase the plant’s water rations. As the plant 
puts out new growth, gently pinch out stem tips to encourage 
the formation of side branches. 
















GLASS JAR 
OVER PLANT 

HELPS MAINTAIN GRAFTING OR 
HUMIDITY SEALING COMPOUND 


COVERS GRAFT 



















Glass jar retains humidity around the new graft in early stages 





Slug and snail bait is more effective if applied when the ground is 
damp. It’s also a good idea to set the bait close to the plants 
you want to protect. 

Most gardeners start geranium cuttings in early fall, but. there’s 
no reason why you can’t start them in late February—provided 
frost hasn’t cut the plants back. Select tip cuttings 3 or 4 inches 
long and remove the leaves along the lower portion of the stem. 
Then lightly dust the cut ends with a rooting hormone and 
insert them in a pot or flat of coarse river sand. If you don’t 
have late frosts.in your area, start the cuttings right out in 
the garden in a spot where they get filtered sun. 
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PYRACANTHA CLIPPED FLAT 

Carmel, California 
This pyracantha, trained against an adobe brick wall, is 6 years 
old. Note size of trunk, lower right. Onee a month, owners 
snip off new stems that grow outward and those that would 
grow over the door, windows, or roof line. New growth is tacked 
to bricks with staples. By the time branches pop staples out, 
branches are stout enough to stay in place without support. 
The wall has been painted once since the bush grew up. To do 
it, the owners clipped bush severely and pulled it away with 
block and tackle. Owners: John S. Booth and Karl Burghardt. 


TOM BURNS, J 


PYRACANTHA IN BUSH FORM 

Eugene, Oregon 
You can train a wall pyracantha many different ways. This one 
is allowed to grow bushier than the one in the photograph 
at left. This was planted from a gallon can 3 years before 
picture was taken. Originally braced against wall with brackets 
and wire, it now stands alone. It is pruned several times a year 
to keep it away from roof edge and to keep walkway clear. 
Meanwhile, it continues to fill out left and right. Spraying for 
aphis in spring doesn’t mark the charcoal colored walls. The 
wall faces southwest. Owners: Mr. and Mrs. J. P. O’Neill. 








When you plant agamst a wall 


Usually, you put a plant against a wall for 
one of two reasons: to display the plant 
or to help the wall in some fashion—deco- 
rate it, cool it, hide it if you don’t like its 
looks. Whatever the original intent the 
plant usually makes the wall more inter- 
esting and the wall helps to display the 
plant that grows against it 

We see this kind of mutual blessing in 
each of the wall-and-fence examples 
photographed for these pages. 

When you read the case histories that ac- 
company these photographs, vou see that 
some wall plantings are easy to maintain 
and others are quite time-consuming. 
The people who grow the close-cropped 
pyracanthas and the rigid shrub and tree 
espaliers must spend an hour or so every 
month giving the plants the careful 
grooming they require in order to main- 
tain their form. Should the gardener turn 
his back for two or three months in the 
spring or summer, these plants would 
simply take off and grow the way nature 
intended. Evidently, many gardeners are 
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willing to do the grooming necessary to 
preserve that manicured look. 

Even the bushy, casual, easy growing 
plant material on these pages must get its 
come-uppance from the pruning shears 
occasionally. 

The bushy pyracantha must be clipped at 
least once or twice a year—it never knows 
where to stop. The clematis would be- 
come a tangled mass of leaves and tendrils 
if—right after its flowering—the gardener 
didn’t cut back all the growth except the 
main stems he wants to keep. The wisteria 
must be pruned back hard in winter to 
keep it from traveling right on out the 
telephone wires and down the street, pole 
to pole. In addition, a few snips every so 
often during the growing season will help 
to keep it under control. 

The wild strawberry would obliterate the 
handsome masonry wall and grow out 
over the sidewalk if it weren’t thinned and 
checked occasionally. The ivy on the walls 
would take over the roofs and windows if 
not stopped around the edges. 


Don’t let these prophecies discourage you. 
Just know that, by the plant you select 
for a certain wall space, you determine the 
amount of upkeep. Bushy and fast grow- 
ing plants with small wall spaces take 
maximum management. Plants that twine 
or cling will do much of the training for 
you. Plants with stiff or floppy branches 
will probably have to be tied or stapled 
again and again. 

Gravity works against you when you 
grow a plant up against a wall. Few plants 
will stand there on their own. It’s fairly 
easy to devise attaching methods against 
a wooden wall. You can use galvanized, 
aluminum, or plastic-coated staples; nails 
in pairs or single nails bent to a hook 
shape; wires laced between nails or 
screws, eye bolts: or screw eyes. 
Training is more difficult against ma- 
sonry. Often your best bet is to make a 
free-standing wood or wire training frame. 
Sometimes you can drive in concrete nails 
to support wires, or make holes for ex- 
pansion type bolts with a carbide-tip or 
star drill. 


SUNSET 
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ESPALIERED VARIEGATED IVY 

Berkeley 
Easy feature in espaliering ivy is that you can simply loop side 
shoots around the wires and they will grow that way without 
being tied. This planting (beside an entrance walk) was about 
10 years old when photographed. Plants were set out from 
gallon can. Stems were trained 2 or 3 feet up stakes. Side 
growths that came out near wires were allowed to grow; others 
were pinched off. Wires are mounted to walls with screw eyes. 
To keep an ivy like this looking neat, you should prune it every 
month or so. Home of Mr. and Mrs. Charles H. Atthowe. 


JEANNETTE GROSSMAN 


WISTERIA MOUNTED ON WALL 


Portland 


This 12-year-old Chinese wisteria is trained to cover a garage 
wall and hang over breakfast nook window so people inside can 
enjoy its soft lavender flowers. Main trunk is supported and 
kept away from the wall with a vertical iron rod; side branches 
are held with iron brackets. To control a big wisteria, prune it 
heavily every winter (cut back the long, willowy summer stems 
to pencil-length stubs). This particular vine is further dis- 
ciplined by withholding fertilizer. Its fallen leaves are turned 
into the soil at its base and that is all the additional nutriment 
the wisteria gets. Owners: Dr. and Mrs. Lawrence Selling. 
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JOHN ROBINSON 


eer OMNT no reno > 
CLEMATIS ARMANDII ON A FENCE 

Walnut Creek, California 
Here’s a vine that’s becoming a top favorite from Seattle to 
San Diego. It grows fast, its all-year leaves hang in beautiful 
clusters, and it flowers heavily in spring. This vine (2 years 
from planting) was trained by fastening new growth to fence 
with rose staples. Entwining tendrils that come out after flower- 
ing should be cut off or thinned out; often only the chosen 
main stems are kept. Redwood curb enclosure below fence pre- 
vents stepping on stems and gives the root shade clematis needs. 
Kaiser Foundation Hospital. 


JOHN ROBINSON 
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WILD STRAWBERRY OVER A WALL 
Long Beach, California 
Retaining walls are easy to cover or enhance with foliage, using 
plants that cascade down this way. This wild strawberry has 
been here 3 years. Plants set out from flats were spaced 12 
inches apart. They are fed 3 times a year with a high nitrogen 
liquid fertilizer. Other plants that can do the same kind of job 
are English ivy, kinnikinnick (Arctostaphylos uva-ursi), winter- 
creeper (Euonymus fortunei), Cotoneaster dammeri, cerastium, 
creeping rosemary, and Ceanothus gloriosus. 
For more wall planting 
ideas, turn the page 
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DANGER! 


Wiurs DANGEROUS about a tree branch? All it 
takes is a windstorm and that branch, or the tree 
it’s attached to, can become an instrument of 
destruction. 


Severe financial loss caused by falling objects 
can now be covered with the new Northwestern 
Mutual Insurance Company Homeowners Policy. 


This new broad policy will not only provide in- 
surance for such losses, but will also pay your extra 
living expense if your home is made unlivable 
because of fire, landslide, or destruction by falling 
objects. These are only a few of the many hazards 
which may be included in this flexible protection. 
(Some subject to $50 deductible.) 


In fact, the Homeowners policy can cover your 
home and personal property against an unbelievable 
number of losses. And, because it’s a large economy 
size insurance package, it costs less—up to 20% less 
—than separate policies. It qualifies for North- 
western’s substantial dividend savings, too. 


Add this vital protection now. Credit allowed 
for existing insurance. 


Property Owners in Oregon and Idaho—consult 
our Northwestern Mutual Agent for the 
‘Broad Form Dwelling and Contents Policy.” 


For the name of your nearest 
Northwestern Mutual Insurance 
Company agent, call WESTERN 
UNION, OPERATOR 25. 


NORTHWESTERN 


MUTUAL INSURANCE COMPANY 


FIRE:- CASUALTY: AUTO 


HOME OFFICE * SEATTLE * WASHINGTON 


Serving and growing with the Pacific Coast since organization in 1901; 





Wall plants (continued) 


ESPALIERED PEAR TREE 


CARROLL C. CALKINS 


SAME TREE AFTER LEAF FALL 
Seattle 
Among the various deciduous fruit trees, 
apples and pears are the easiest to train 
in espalier form and the easiest to hold 
in that shape. Cherries, peaches, and 
other stone fruits grow so vigorously that 
it is difficult to keep them snipped and 
trained. To train, you tie down branches 
that come out in the right place, remove 
the others. 
This espaliered pear tree was seven years 
old when it was planted here five years 
ago. It was bought already trained as an 
espalier on standard—not dwarf—root- 
stock. Originally, it was scrawny, and the 
right side was stunted. The owners have 
overcome this defect by checking growth 
on the left side, training new growth on 
right side. 
Pipes were put in after 2 years. Lower 
ends are buried, top ends are screwed in 
flanges on eaves. Nylon clothesline runs 
horizontally between pipes. The variety is 
supposed to be Bartlett. As you see, pears 
are larger and thicker necked than typical 
Bartlett. Although very juicy, the fruit is 
pulpy and unpalatable. The tree faces 
south. Yellow tulips bloom under it in 
spring, dwarf yellow marigolds in summer. 
At Christmas the tree is outlined with 
lights. Owner: A. Z. Limback. 
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First & Only “Grandiflora” ALL AMERICA WINNER! 
OUTLASTS ALL Hybrid Tea Roses as CUT FLOWER! 
A New KIND of Rose! « « * A New COLOR! 


Now for the first time since development of 
the hybrid tea rose in 1886, rose lovers pick 
huge bouquets of All America winning hybrid 
tea roses from a single bush AT ONE TIME! 

This floricultural triumph of the century, 
“Queen Elizabeth,” proved so sensational it 
created an entirely new rose class—the first 
and only “Grandiflora” ALL AMERICA 
WINNER. Today it is hailed internationally 
the “Rose of the Century,” by Rosarians! 

Just imagine a sturdy, vigorous easy-to- 
grow rose bush in your garden— growing up 
to 6 feet high without support—from which 
you can pick spectacular season-long CLUS- 
TERS OF HYBRID TEA ROSES ON A 
SINGLE STEM! Or perfect single blooms 
on long cutting stems— BOTH from the same 
bush! These long stemmed roses OUTLAST 
all hybrid tea roses as a CUT FLOWER! 

You will thrill to the breath taking new 
color in roses—a blending of glowing soft 
carmine rose and iridescent dawn pink that 
DOES NOT FADE-royally framed by 
glossy, deep green foiiage that covers the 
entire bush. 

This truly miracle rose is NOW YOURS 
TO GROW! Guaranteed to bloom in your 
garden this Spring. 

Backed by 85 YEARS reputation in the 
Horticultural world. Mail coupon today. 


NEW LOW PRICE! 


(] Each Only $2.75 () 3 for Only $7.20 
The QUEEN ELIZABETH is another rose 
triumph of internationally renowned Dr. Wal- 
ter Lammerts, creator of “Chrysler Imperial 
Rose,” and other ALL AMERICA Winners. 


FREE! AMERICA’S FINEST 
e 


ROSE & GARDEN CATALOG 


Featuring all of the world’s finest roses in 
FULL COLOR. Also filled with SPECIAL 
OFFERS on Roses, choicest Bulbs, selected 
Flower Seeds, new exciting Plants, Novelties, 
etc. MAIL COUPON. 


9 GROWERS & HORTICU TUp, 
s 
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INTERNATIONAL AWARDS—AIll Amer- 
ica Winner. Gold Medal best new 
rose of year, Presidents Trophy for 
most outstanding novelty by National 
Rose Society of England. Gold Medal 
Award by Japanese Rose Society of 
Japan. Acclaimed finest new rose— 
Australia, New Zealand. 











GERMAINS 


SINCE 1871 
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NEWS! 200 PRIZE WINNING HYBRID 
TEA ROSES FROM A SINGLE BUSH! 











SPECIAL BARGAIN OFFER! 


World’s Finest Roses 








CHRYSLER IMPERIAL 
America’s First Truly 
Red Rose — 1953 
AARS WINNER. 
Perfectly formed 
crimson buds, lus- 
cious green foliage 
and biggest, purest 
red, highly fragrant 
blooms ever found 
in a rose. 





[] Each, $2.50 
[] 3 for $6.60 


SUN VALLEY 
Only NON-FADING Yel- 





low Rose in History! 
Beautifully shaped 
buds open to true 
guinea golden 
blooms that retain 
their brilliant yel- 
low color even in 
brightest sunshine 
without fading! 


[_] Each, $2.50 
(13 for $6.60 


ROSE MARIE REID 


GERMAIN’S SENSA- 
TIONAL 1956 ROSE 








INTRODUCTION! First 
time this glamorous 
rose has been of- 
fered! An extremely 
large fully double 
Hybrid Tea rose of 
exquisite form. 
Long beautifully 
shaped buds open 
to breath-taking 
dawn pink never 
captured in a rose 
before. 


CJ Each, $2.75 
(13 for $7.20 


GERMAIN’S 
STYLE-SETTER COLLECTION 
Hundreds of Exquisite Blooms in 
a Rainbow of Colors — / Each, 
Queen Elizabeth Rose, Chrysler 
Imperial Rose, Sun Valley Rose, 
Rose Marie Reid Rose. 


[] ALL 4 15 
FOR ONLY (A $10.50 
Value) 











USE THIS AD TO ORDER {] Check Roses Wanted 
GERMAIN’S, Dept. s-2 Los Angeles 22, Calif. 
Enclosed is $________. Send offers checked 
above. (() Send FREE ROSE GARDEN CATALOG 


a 
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New Life 
for Your Garden 


wit BOLENS 


(B Mustang 


The ROTARY TILLER of 
Advanced Design 


If you are a happy resident of a suburban area 
where you have space to grow vegetables, fruits 
and flowers—or even if you are a professional 
gardener, the new Bolens M-E Super Mustang 
will bring new results to your gardening efforts. 

The Super Mustang simplifies gardening both 
for the amateur gardener and the professionals 
by doing in one operation what normally requires 
3 implements—plow, disc, and harrow. It tills, 
weeds, mulches and cultivates—better, faster. 





Sixteen sturdy Universal self-sharpening tines 
are guaranteed against breakage. They till a 
20” swath, to a depth of 8” for tillage or a 
lesser depth for cultivation. With power wheel 
conversion attachment, the Super Mustang will 
operate a reel lawn mower, snow plow, lawn 
roller, riding sulky, or dump cart. 


Ask your Bolens dealer for a free demon- 
stration. Send a post card for full information. 


BOLENS PRODUCTS DIVISION 
Food Machinery & Chemical Corp. 
277-E Park Street, South 
Port Washington, Wisconsin 
ee 











you'll be happy 
-«. you planted 


Milf FRUIT TREES 


(3 Trees in 1 Hole 


Fresh Fouit ALL Summer 
From @ 2-Foot Plot! 


Now — a complete family 
orchard all in itself! Space 
no problem. Save money 
while enjoying 3 delicious 
freestone fruits in 3 dif- 
ferent months from 3 trees 
growing as 1... 
Gold Dust* Peaches 
Delicious crisp free- 
stones at the very Start 
of the season. 
Early Elberta Peaches 
Large, sweet, very rich 
freestones. A midsum- 
mer favorite. 
Freedom Nectarines 
Very large, firm, juicy, 
yon freestones. Ideal 
or table use, canning 
or freezing. 


PLANT NOW 


Insist on @ genuine Strib- 
ling Tree-O. “Ask your 
Senne neighborhood nursery — 
A oF write today. 





3-4 foot trees by mail 
4-6 foot trees ot nursery 





NURSERIES 
Ph. RAndolph 2.4106 
?.0. Box 793 


One and 


Merced, Californio 
Soles Yord on 99 Highwoy North 










LAWN AND 
GARDEN TOOiS 


Sold at Your Neighbor- 
hood Hardware or 
Garden Store! 


| Deak) 
Model DK-202 
Super Grass 
Shear 


ENGINEERING & 
MANUFACTURING CO 








Wall plants (continued ) 








VARIEGATED IVY WALL 


Redwood City, California 
This plant was trained up the wall on 
plastic clothesline strung through screw- 
eyes; it was attached horizontally with 
staples. It was 4 years old when photo- 
graphed. Owners use it for sun control on 
this south-facing wall: some stems now 
hang over one side of the kitchen window, 
and some grow around the corner and 
hang down in front of glass panels at 
entry to reduce midday glare. The ivy 
grows out of a planting bed on the other 
side of the walk (in the picture, base is 
hidden by a low boxwood hedge). Owners: 
Mr. and Mrs. Dean W. Townsend. 





ESPALIERED REDWOOD 


San Marino, California 


One of 5 such plants, this 3-year-old is 
along a 7-foot driveway wall. You can’t 
see them in this picture but there are also 
espaliered English hollies along the wall, 
alternating with the redwoods. Training 
wires that run length of the wall are 
spaced 18 inches apart and are anchored 
with concrete nails. Owners annually cut 
out base suckers, remove would-be ver- 
tical tree trunks, thin at Christmas time 
for greens. One-foot planting hole is chis- 
eled from asphalt (not visible in picture). 
Tree is watered twice a month in summer. 
Owner: W. W. Cottle. Landscape archi- 
tect: Ethel Campbell. 


CLYDE CHILDRESS 
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Resistance firesafety with Keymesh-reinforced lath and 
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Exposed wood joists— es : ‘ - > o tke 
may ath es yh at. In addition, you get beauty, long life 
and low upkeep. You get exceptional 
. Gypsum wallboard 14" thick fire resistance, long life and beauty 
Sem decorated with casein paint 25 min. with Keymesh-reinforced stucco. too. 
ae’ 
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The easy way to fasten pictures, 
cabinets, brackets, towel bars, etc. 
to walls. Fixtures can be quickly 
removed or replaced without dis- 
turbing the WALLGRIP. 
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8U2 

FASTENERS for HOME and INDUSTRY 
142 Liberty Street, New York 6, N. ¥. 
Please send me FREE Book ‘‘The Le | 


of bg ghowtas how to = 
kinds of fixtures to any type wal 





Now you can have as 
fine a garden as you 
ever dreamed of— 
EASILY! Your ROTO- 
HOE will do the hard 
work for you, leave you more leisure time, and give you a 
better garden too. 
This famous rotary tiller will till and prepare the soil 
and cultivate between the rows. Thousands of ROTO-HOE 
owners are ‘‘America’s Happiest Gardeners.”’ Best of all, 
the low complete price of only $134, makes this 2 h. p. 
quality-built machine the finest value in the country. 


MANY LOW-COST ATTACHMENTS do extra 
jobs for you; are interchangeable in seconds, 


NEW 22” SELF-PROPELLED 
TWIN-CUTTER—JUST OUT 


Save wear and tear on your heart pushing a mower, This 
new attachment runs itself—you simply steer. And the 
new twin cutter blades cut a wider swath (22”)—result: 
fewer trips required to cut your lawn velvet-smooth. 
Blades are easy to sharpen too. Add this attachment for 
only $49.50. We invite comparison. 

FREE FOLDER, in full color, tells the complete 
story of ROTO-HOE and its attachments. Write 
for a free copy a name of nearest dealer, (Hun- 
dreds of dealers throughout the West.) 


ROTO-HOE & SPRAYER CO. 








Box 20, Newbury, Ohio 














954 60th Street, Oakland 8, Calif. 









A safe home playground 
in your own backyard... 
with CYCLONE FENCE 





CYCLONE FENCE DEPT., AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL 


and Sacramento, Calif. + Salt Lake City, Utah 
r—~~-~—— SEND FOR FREE FENCE BOOKLET————- 


San Francisco, San Jose, Fresno 


Cyclone Fence, 954 60th Street 
Oakland 8, Calif., Dept. 726 


Please mail me, without charge or obli- 
gation, a copy of your fence booklet. 


Cc 
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POKER PLANTS ALONG A FENCE 

Sacramento 
Here is a departure from the tight-cling- 
ing and loose-flowing styles of wall plant- 
ing. The situation here was a 50-foot-long 
fence by a drive, with a 6-foot strip of 
planting area between drive and fence. 
Fence faces south which means the plants 
bask in full sun all day. Poker plants 
boldly fill out the two dimensions—grassy 
clumps, not fully visible in photograph, 
are about 6 feet red and yellow 
summer flower spikes often grow above 
the 6-foot fence. The plants reach full size 
in 1 or 2 growing seasons. They grow 
in the Northwest but fail to develop the 
deep colors that they show in California. 
In the north, use Yucca filamentosa, 
eremurus, or pampas grass in this way. 


across; 
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ALGERIAN IVY GRID 

Beverly Hills, California 
This vine covered structure screens lou- 
vered wall between service area and motor 
court. Ivy grows on 2 by 4 uprights and 
crosspieces and is fastened by wires. 
Owner must trim frequently so that the 
vines won’t make a solid screen and inter- 
fere with air circulation. The raised 
planter helps keep the surface runners 
confined. Owner: Nat Goldstone. Land- 





scape architect: Edward Wade. 
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REVERE.) 
WARE. 


Choice of Millions,,. 


Yes, millions of housewives have already discovered the delightful secret of cooking 
better tasting foods in Revere Ware . . . millions more discover it yearly! 

Foods just naturally taste better when cooked in Revere Ware . . . because heat spreads so 
quickly, yet so evenly across the thick copper-clad bottoms of these stainless steel 
utensils that the proper temperature for preserving delicate flavors and 
precious vitamins is easily maintained inside the utensil and all around the food! 

Why don’t you, too, discover the wonders of low-heat, vitamin-preserving cooking in these 
...the World's Finest Cooking Utensils! Buy beautiful Revere Ware at your favorite store. 
Give it as gifts, too! Look for the trademark in the thick copper bottoms! 

Revere Copper and Brass Incorporated, 

Rome Manufacturing Company Division, Rome, N.Y.; Clinton, Ill.; Riverside, Calif. 
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They Still 
Need CARE 


The years have not heen long 
enough to erase the havoc of war. 
Help needy families in Europe 
and Asia with person-to-person 
CARE. 


$10. Other supplies, $4 to $18.75. 


Standard food packages, 


CARE Committee 
444 Market St. (Room 411) 


San Francisco 11, California 
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set far back to clear path. 






















A formal rose garden is often best arrangement for anyone who wants to grow many 





kinds of roses and care for them properly. This layout permits you to reach plants 






easily. Ground cover plants such as thyme or arabis can replace gravel mulch in squares 





Seven ways to fit tree roses 
mto your garden plan 






trunks. 
up the value of tree roses as accent plants 


Here are seven ways to use the tree rose, The uses you see here also point 




























a plant that is often misused. This man- 
made plant—created by budding a bush 
rose on top of a tall (36-inch) stem—is 
often planted along entry walks where its 


In front of a long porch. We've seen tree 
roses spaced at regular intervals across 
the front of a porch, with a foreground of 
borders solidly The low, 


thorns catch passersby, or in 


where its tall bare stems and formal ap- 


massed floribundas. 
bushy plants cover the lower section of 
the slender stems of the tree roses. Stakes 
supporting the hardly 
noticeable. 


pearance seem out of place. 


In most of the following situations, tree taller plants are 


combined with lower growing 
rigidity 


roses are 


plants that relieve the of high Behind a low hedge or wall. This is a 
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Tree roses and floribundas are combined in this planting in front of a fence. For 
a lively sparkling effect, use red tree roses with white floribundas, or vice versa 
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Angled beds ts to create illusion of depth in narrow area against fence. Tree roses 


Massed floribundas cover bare stems of taller roses 
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After Weldwood, see what a difference! V-Plank paneling makes fireplace a focal point, gives the whole room a new air of charm and 
spaciousness. Matching built-ins help make this living room a beautiful family room. All V-Plank paneling shown costs just $105. 


See how you and wood panels can make a room lie about its age 


Before Weldwood, here’s what this fireplace 
wallofa35-year-old house looked like. Wood 


panels and built-ins made the difference. 


Weldwood 


Real Wood Paneling = 4 
A product of 
UNITED STATES PLYWOOD CORPORATION 
Weldwood—The Best Known Name In Plywood 


Here’s a 1920 living room with 1956 
ideas. Look how Weldwood real 
wood panels helped make it more 
beautiful, more livable. 

Look at the cherry V-Plank* panel- 
ing on this fireplace wall—its warmth 
and cheerfulness invite you to relax 
and enjoy yourself. 

Matching Weldwood built-ins tell 
you this is a room for today’s living. 
At right: a handy desk-bookcase 
unit perfect for homework and thank- 
you notes. At left: a neat nook for 
kindling and logs, plus a home 
entertainment center with radio, 
hi-fi equipment, and space for rec- 
ord storage. 

You and Weldwood paneling can 
do the same in your home. Your 
lumber dealer will show you the 
actual woods—textures like Surf- 
wood® and Weldtex®, pre-finished 
panels like V-Plank, and extra-easy- 


to-put-up Plankweldt. He can help 
you plan and he'll be glad to suggest 
reliable carpentry help if you’re not 
doing it yourself. 

Why not get started now? For 
details on this room and other 
Weldwood paneling, send coupon 
for booklets; to see the complete 
Weldwood line, visit any of our 87 
offices in principal cities. Send for 
NEW HOME DECORATING BOOK. 


TREG. AND PATENTED 


United States Plywood Corporation ..... 
‘ Yt 
Box 15, 686 Del Valle Station ey 
Los Angeles, Calif. — 
Er J is 10¢ for f olor 20-page book of 
as, “Beautify Your Home 


> book “Do It Your- 
irections for 
n above, 











For more beautiful 
flowers, shrubs and trees 


Send for this 
illustrated book, 


28 pages on 


HOW 








To 
Send 10¢ and we'll mail you the book | 
promptly 


OR .. buy a famous 


“Snap-Cut” pruner. With 
it is packed a coupon that 
brings you the book with 
our compliments 

The “Snap-Cut” easily 
cuts 4%” branches with a 
clean, quick-healing cut. 
It’s a “must” tool for 
every home gardener. 


And you can try the 
“Snap-Cut” before 
you buy. Packed 
with each one at 
your dealer's isa 
tough hardwood 
stick. Try it. It will 
amaze you. 
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SEYMOUR SMITH 
& SON, INC. 


902 Main St. 
Oakville, Conn, 














Waltz right through tilling with the 3.6 
hp Midland Super Rotary Tiller-Mower. 
Gearshift transmission, auto-type dif- 
ferential and 16-inch tiller spell easy 
living for you. Add a sulky and 30- 
inch reel or 21-inch rotary mowers and 
you've got a mower that makes mowing 
as easy as relaxin’ in a lawn chair. 


Write for details it...and 4 
other tillers. 


about 


OWN A MIDLAND NOW PAY LATER 


Midland dealers offer time payment 
plan...up to 24 months to pay. 


West Coast warehouse! Dealerships open, write: 


rue MATOLAND «0 


Milwaukee 3, Wisconsin 


South 
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logical situation for tree roses. Low rose 
varieties would be almost out of sight be- 
hind the barrier. 

Along a fence. A long fence with angled 
beds in front provides an interesting 
setting for tree roses rising out of a low 
bushy planting of floribundas. 

Narrow bed between fence and walk. Lots 
of color can be crammed into a narrow 
(3 to 4-foot) bed in which tree roses and 
floribundas are planted alternately. Be 
sure the tree roses are set far back so they 
won’t interfere with traffic along the path. 
Formal rose garden in a paved area. Formal 
beds provide an orderly layout for all 
kinds of roses. Bush roses grow in the 





In large pot rose appears to be confined, 
but roots actually go through open bottom 


raised bed, within easy reach for pruning, 
picking, and spraying. Climbing roses are 
trained against the fence. Tree 
occupy widely separated planting squares 
mulched with gravel. 


roses 


Joint driveway planting. You and your 
neighbor can cooperate in planting tree 
roses down the center of the planting bed 
between two driveways. Underplant with 
a ground cover of star jasmine, ajuga, or 
ivy geranium, or a solid planting of such 
low growing floribundas as Margo Koster 
or Fashion. 











Space between driveways is well adapted 
to planting of tree roses, ground cover 


As potted plants. Both 36-inch standard 
hybrid tea tree roses and 24-inch flori- 
*bunda standards make attractive potted 
plants. Use 16-inch pots or boxes 16 inches 
square. If cared for properly, tree roses 
will thrive in containers for many years, 
especially if you remove them occasion- 
ally, root prune, and repot in new soil. 
Roses in containers need careful watering. 
If you find watering a chore, try planting 
them in large pots with drainage holes 
greatly enlarged, to permit roots to pass 
freely into the ground. You still have the 
effect of roses growing in containers, but 
you do not have to water them as often 
as if they were growing in pots with the 
usual small drainage hole. 








| BOOK REVIEW | “Gardens are for People” 





In the modern revolution that has taken 
place in landscape architecture—particu- 
larly here in the West—Thomas Church 
is the generally acknowledged leader. Al- 
though most of his work has been done on 
the Pacific Coast, he has designed gardens 
in many other countries, and his influence 
is worldwide. 

In a new book, Gardens are for People 
(Rheinhold Publishing Corporation, 430 
Park Avenue, New York 22, N. Y.; $10), 
Mr. Church invites you to tour with him 
through gardens of all types and sizes 
that he has designed over the past 20 
years. The book is lavishly illustrated 
with photographs and has many plan 
drawings, accompanied by text in which 
he talks informally about how he designed 
each garden. 

Mr. Church says in his foreword: “Gar- 
dens are for People is not prim®rily con- 
cerned with the planting of a garden, nor 
does it attempt to explain all the great 


underlying principles of garden design 
Many excellent books have covered these 
fields and I have quoted freely from 
them.” -This isn’t a book 
that will teach you how to design your 
own garden. But it has much to offer 
someone who can select, out of a total 
design that may be far too ambitious for 
his own needs or pocketbook, certain 
details that might apply to his own situa- 
tion. These details include: entrance gar- 


how-to-do-it 


dens, terraces, decks, steps, fences, paving, 
raised planting beds, curbs, and play 
areas. 

Those who have felt that contemporary 
landscape architecture minimizes the 
importance of plant material will be sur- 
prised at the emphasis on plants through- 
out this book. Certain sections such as 
“Plants in the Landscape” and “Trees are 
for People”—as well as many of the gar- 
dens themselves—show an extremely sym- 
pathetic and sensitive feeling for plants. 
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Advice for a girl in love with a much younger man 


Next to you, he loves peace and quiet and comfort best. 
When he’s very, very young, quiet carpet turns the sharp, 
startling clatters of housekeeping into a soft hum of activity. 
When he gets a little older, carpet’s softness turns his house 
into a big, warm and comfortable playpen that deals gently 
with the hundreds of falls of babyhood. 

And when your baby grows up to be a cowboy, or an In- 
dian, or a hurricane roaring through the house, carpet will 


Don’t delay. Enjoy your carpet while you 
pay. Take advantage of new convenient 
budget terms offered by carpet retailers who 
represent these American manufacturers 


LEES ° 


ARTLOOM 

GULISTAN 

MAGEE 
© SANFORD * ALEXANDER SMITH 

CARPET INSTITUTE, INC. * 350 FIFTH AVENUE, NEW YORK 1, N.Y. 


ROXBURY 


not only provide safe, sure footing for him, it will be your 
best sound blotter for the hundreds of noises a cowboy, or 
an Indian, or a hurricane makes. 


Carpet does so much to take care of your whole family, yet 
is, itself, so easy to care for—and it costs so much less than 
you may think. Wouldn't you like to have lovely new carpet 
on your floors? See the new patterns and colors at your store 
now—you'll be glad you did. 


BEATTIE * BIGELOW * CABIN CRAFTS-NEEDLETUFT * DOWNS © FIRTH 
HARDWICK & MAGEE * HIGHTSTOWN * HOLMES * KARASTAN 


¢ MASLAND * MOHAWK ¢ NYE-WAIT © PHILADELPHIA CARPET 


Home means more with carpet on the floor — more comfort + quiet + safety + beauty + easier care 
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Why settle for less... 
when you don’t have to? 


You'll spend a lot of weekends looking 
at houses before you find the one 
you'll want to call home. 


To make sure you get good value, look 
for Crane fixtures. They are styled by 
designer Henry Dreyfuss to look 
modern years longer ... and engineered 
by Crane to operate like new for years. 
But, just as important, Crane is a 

sign of quality ... a tip-off that the 
whole house is quality throughout. 


Surprising enough, Crane fixtures don’t 
cost any more than ordinary ones. So 
is there any reason why you shouldn't 
have the most desired plumbing? 


Crane. 


CRANE CO. 


836 South Michigan Avenue, Chicago 5 
VALVES* FITTINGS* PIPE*KITCHENS* PLUMBING * HEATING 


Styled by Henry Dreyfuss. “Your bathroom 
used to be the unmentionable room in 
the house,” this noted designer points out. 


1 CRANE BATHROOM SUITE. Norwich 2 MARCIA. Large, semi-oval counter-top 
lavatory, Neuday tub and Oxford water basin with exclusive Dial-ese faucets—no 


“But lern fixtures make it something 
es lis la ” a - closet make your bath a room to be proud rubber washers to wear out. Like other 
you can put on display. of. All three fixtures (in white) cost less than Crane fixtures, available in seven lustrous 
$255.* Other suites as low as $190.* colors or white. In Sun Tan, $110.* 





4 3 







3 COUNTESS BATHROOM SUITE. New "pen- 
insular" arrangement with twin lavatories, match- 
ing tub and closet in French Grey. Countess 
lavatory in white, $43.* 





4 DIANA. Streamlined design. Square, smart- 
looking chrome legs. In beautiful French Grey, 
$140.* Other Crane lavatories as low as $38.* 


*Suggested consumer price, ready to install. Tubs are porce- 
lain enameled cast iron. Other fixtures, lustrous vitreous china, 
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STRAWBERRIES IN 
YOUR GARDEN 


Every Western gardener who grows straw- 
berries soon discovers that his choice of 
varieties is largely dependent upon the 
climate in which his garden is located. 
For example, some top commercial vari- 
eties in northern California are completely 
unsatisfactory in Southern California, and 
vice versa. 

Here is a report on strawberry varieties 
tested by the California Experiment Sta- 
tion. Use it as a guide in selecting berries 
for your garden. 

In general, everbearing varieties are best 
in any area subject to late spring frosts, 
for these frosts will hurt only a portion of 
the crop. Late frosts will usually take the 
entire crop of spring-crop varieties. (One 
exception is the variety Northwest, which 
blooms later than most.) Eastern varie- 
ties, in most cases, are poorly adapted to 
growing conditions west of the mountains. 
See page 169 for a chart of strawberry 
varieties for your Western climate. 


SOIL 

(void planting strawberries where toma- 
toes, chrysanthemums, potatoes, egg- 
plant, or peppers have been grown. These 
plants, as well as the strawberry, are 
susceptible to verticillium wilt, whose 
spores may hold over in the soil for many 
years. For a satisfactory yield, straw- 
berries need a fertile, well drained soil. 
Soil texture should be loose enough to 
permit frequent watering without creat- 
ing a soggy condition. Before planting, 
work in about 4 inches of well rotted 
manure to loosen heavy soils, or add wa- 
ter retentive materials to sandy ones. 
\lso add ammonium sulfate to provide 
nitrogen necessary for vigorous growth. 


TIME TO PLANT 

In California fresh dug strawberry plants 
are best planted in late November or 
December after some winter chilling. 
They should become well established be- 
fore cold weather and give you a good crop 
early in the summer of the following year. 
In areas where there is danger of frost’s 
pushing the plants out of the ground, it’s 
best not to plant in the fall; instead, plant 
as early as possible in spring. 

In areas where the disease called “yel- 
lows” is prevalent and you can’t get re- 
sistant varieties, try planting in late 
spring (April or May). By planting late, 
you don’t have to worry about an early 
infestation of aphis, which could trans- 
mit this virus to healthy plants. 


FEBRUARY 1956 


Which variety 


should you choose? 


SELECTING PLANTS 

Medium sized plants with firm healthy 
crowns are the best kind to buy. Roots 
should be light brown and well developed; 
clean and fresh looking. Avoid plants with 
partially rotted leaves. Seventy plants 
should supply an average family of 4 with 
more berries than they will use fresh; 
there will be enough for canning and freez- 
ing. You will need about 12 by 24 feet of 
space for them. 


HOW TO PLANT 

Generally, raised beds are best for straw- 
berries where soils are heavy and drain- 
age is poor. Make beds 6 inches high, and 
grow the plants in rows—a double row 
to a bed. Plant them approximately 10 
to 18 inches apart in rows 12 inches 
apart. Allow approximately a 12-inch 
furrow between beds for irrigation and 
as a walkway when harvesting the fruit. 
In Southern California, where salinity is 
a problem, line out the rows at ground 
level. Set the plants 10 to 18 inches apart 
in rows 18 inches apart. After planting, 
cover the ground around the plants with a 
2-inch mulch to reduce surface drying, to 
keep the berries clean, and to prevent rot. 
Water overhead to reduce salt accumula- 
tion on the surface of the soil. 

Prune roots to 4 inches in length just be- 
fore planting. Plant strawberries so the 
surface roots are about 14 inch below the 
surface of the soil; if planted deeper, 
crowns might be buried and might rot. 
Soil should just cover the base of the 
crown. Spread out roots as much as pos- 
sible, but do not bend them. Firm soil 
well to get close contact between roots 
and soil. Water immediately to settle the 
soil and eliminate air pockets. 

To produce vigorous plants, pinch off all 
flowers during the winter. Pinch off first 
flowers of all everbearing varieties follow- 
ing planting. Keep runners removed dur- 
ing the summer; pinch them off about 
once every two weeks. 

Replace single-crop varieties about once 
every three years. It’s a good idea to ro- 
tate the rows so a portion of the plants 
can be removed and replanted each year. 
That way, you'll get about the same 
amount of fruit each year. Everbearing 
varieties do best if replaced each year or, 
at the least, once every two years. 


WATERING 
In hot interior valleys and in light soils, 
you may have to water strawberries as 















ONE engine 
drives all THREE 


switch 
attachments 
in seconds 





YOU CAN DEPEND ON 
GEORGE FOR GOOD DESIGN, 
GOOD PERFORMANCE IN LAWN 
AND GARDEN 


You’re sure to -have a perfect lawn with the 
new, easy-to-use, self-propelled Terro-Tiller. 
Simply wheel the Terro-Tiller unit up to the 
attachment you need (no lifting) and lock it 
in place . . . without tools or bolts. Then walk 
behind and steer—you never push—the pow- 
erful 24% H.P. engine takes care of the tough- 
est job. Terro-Tiller is ruggedly built for years 
of carefree duty, but so light to handle and 
store, a child can do it. See and “test run’”’ 
the exciting new Terro-Tiller. 


power unit and any I tool.......... occces -S12058 
available with 2% H.P. engine with 

SE én dacdnncaaencisn eoeee + $139.50 
extra attachments, each...........00% ooo 49.50 


all prices plus freight 


rey 20) icy acy -¥ 2e) 3, Bg otek a) 
Sullivan, Illinois 
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Greatest Rose Show on Earth 


CIRCUS - 


THE ONE AND ONLY ALL-AMERICA WINNER FOR 1956! 


It’s amazing! A carnival of color, bound to be 
your garden’s feature attraction. Every vigor- 
ous, 2 to 2% ft. bush puts on a thrilling show 
of orange, red, rich yellow, buff, shocking pink, 
soft pink and carmine red—all displayed at 
once! Perfect buds and high centered blooms, 
ideal for cutting. 


Plant Circus singly as an eye-catching garden 
highlight, or plant it in an electrifying mass. Ideal 
for borders, beds or low hedges. A rose to make 
your garden distinctively different. Originated by 
Armstrong Nurseries, leading winner of All- 
America Awards. Circus is priced at only $2.50 
each, 3 for $6.60, 25 or more, $2.00 each. 


ARMSTRONG NURSERIES, 490 N. EUCLID AVE., ONTARIO, CALIFORNIA 


Get CIRCUS from Your Dealer TODAY! 
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frequently as once every two or three 
days. In milder climates and heavy clay 
soils, weekly watering is usually sufficient. 
Water thoroughly—put enough water on 
the surface each time to soak soil to a 
depth of at least a foot. Do overhead 
watering early in the day so plants will 
dry off before sundown. 


FERTILIZING 


In California it is important to add nitro- 


gen to the soil during 


the growing season. 


Use ammonium sulfate at the rate of 1 
pound to 175 feet of row—split so half is 
applied in spring, the rest in fall. Apply it 
in the furrow and up the sides. Work the 
fertilizer into the surface soil. Water it in 




































































Variety | Use Description | Adaptability | Resistance 
Shasta | Freezing Yield almost continual | Most resistant of 
(in |or fresh. | Medium large, from April to fall on | University Series to 
University medium red fruit. coast. Standard for all | yellows. Susceptible 
Series) Good crop. north Calif. varieties. | to verticillium wilt, 
Doesn't tolerate warm |moderate salinity. 
winters of South Calif. | 
Only spring yield in 
interior valleys. 
Lassen Freezing, | Medium large, firm, | Standard for South Very susceptible to 
(in fresh. light red berry. Two | Calif. strawberry wilt. Moderate re- 
University peak crops—spring, | varieties. Tolerant of | sistance to salinity. 
Series) fall. Flavor poor. warm winters. Second 
most popular in Calif. 
interior and inland 
valleys; not good on 
coast. Good in alkaline 
soils 
Sierra Freezing. | Light red with white | Good in north Calif. Most resistant of 
(in tip, protruding seeds.} where wilt is a University Series to 
University Medium sized berry. | problem. Third most verticillium wilt. 
Series) Heavy spring crop; popular central, north | Low tolerance to 
fall berries smaller. | coast berry. salinity. Highly 
susceptible to 
two-spotted mite. 
Donner Best Medium to large, Second to Lassen in Susceptible to 
(in fresh, dark red fruit, similar} performance for South | salinity. 
University | can be to Lassen. Not as Calif. Good in inland 
Series) frozen. heavy a crop. valleys. 
Excellent flavor. 
Cupertino | Freezing, | Similar to Shasta. Good performance in | Susceptible to 
fresh. Good yield early in central Calif., north yellows, verticillium 
season when Shasta’s} coastal area. wilt. 
crop is small. 
Rockhill Fresh. Medium large, Good in all California | Susceptible to 
medium red fruit. climates. Best in sandy | yellows. Moderate 
An ever-bearer. soils. resistance to 
Heavy crop. Few salinity. 
runners. 
Twentieth | Fresh. Medium to large, Good only in north Resistant to 
Century medium red berry. Calif. Best perform- yellows. Susceptible 
(Utah, Produces spring and | ance inland—away to verticillium 
Cen- fall crop. from coast. wilt. 
tennial) 
Klondike Freezing, | Medium sized, light | Not generally sold in Some resistance to 
fresh. red fruit; heavy north Calif. nurseries. | yellows. Susceptible 
early crop. Good warm weather to saline soils. 
variety. 
Stream- Freezing, | Medium sized, bright| Fairly heavy producer | Resistance to 
liner fresh. red fruit. Firm flesh, | in coastal, inland areas| disease good. 
full of flavor. of California. Poor 
Everbearing. flavor in Pomona area 
of South Calif. 
Marshall Freezing, | Medium to large; Well adapted to most | Susceptible to 
| fresh. rich red all the way climates, but very yellows, red stele, 
through. Outstand- | susceptible to disease. | alkalinity. 
ing flavor. Being replaced by 
varieties of University 
| Series. 
Orna- Largely Medium sized fruit; | Best growth late spring) No reports. 
mental used as best flavor when not | and summer. Adapt- 
#25 anorna- | too colored. Late | able to full sun, part 
mental spring and summer _ | shade in most Cali- 
| plant crop. Fruit does not | fornia areas. Fruit pro- 
| (good keep after picked. | duction dependent on 
| ground normal watering, 
cover). regular fertilizing. 
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For sore, aching muscles— 


An old 
New England 
Remedy © 


Nobody has ever been able 
to duplicate 


Before the turn of the century, 
a New Englander searched for a 
pleasant, effective way to relieve 
one of man’s most common ail- 
ments—the searing aches and pain 
that overexertion inflicts on muscles. 


He discovered that a special blend of 
oils and tinctures 
rubbed upon the af- 
flicted areas brought 
unbelievable relief. 


Soon, through all 
New England—then 
across the country — 
thisNewEnglander’s 
special formula stood 
by in millions of 
medicine cabinets to 
bring blessed relief. 





Americans today, bound to desk or 
shop all week, get their exercise on 
weekends only. And muscles, after occa- 
sional weekend workouts, suffer! 


But in this modern day, an old New 
England remedy is theirs to rely upon. 
Its special blend has never been dupli- 
cated by newer products. It has brought 
its unmatched relief to millions, con- 
tinuously since 1894. 

This famous product is Absorbine Jr. 
If you would like to get quick relief 
from your own muscle aches and pains, 
buy Absorbine Jr. today wherever 
drugs are sold. W. F. Young, Inc., 
Springfield, Mass. 
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Your lawn is a major investment 


in dollars, beauty and satisfaction. inal 
’Glering a teed 


Protect it with the wealth of knowledge 


Mow ing 


fertilizing 


that fills this comprehensive book. nting renovating 


edgin ‘a 


Contains every detail for 
installing, maintaining, renovating. 


By the editorial staff of Sunset Magazine. = 
, *,* =. 
For Western conditions. ; _— 
rees for lawns 


dichondra and 


116 drawings & photos ° ON Lv $1 bermuda 


Order From Your Favorite Dealer 


or use this coupon 


OTHER SUNSET BOOKS 





Gentlemen: Please send the following books at once — pospaid and per your 
10-day refund guarantee: 3 


Flower Arrangement Book. . . $1.00 Seasonal Garden Guide . . . . $1.00 








How to Grow African Violets . 1.35 | Sumset Pruning Handbook... 1.50 
(Sales Tax in Calif. 3%) $________ How to Grow Fuchsias .... 1.50 Sunset Western Garden Book . 2.95 
Amount Enclosed $_______—_. Landscaping Your Home ... 1. De Luxe Edition 


The Portable Garden d Vegetable Garden Book... . 








Please Print 


City. Zone State. 
LANE PUBLISHING CO., MENLO PARK, CALIFORNIA 
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well. Mulch planted beds with straw, saw- 
dust, well rotted manure, or grass clip- 
pings to help retain surface moisture and 
to discourage weeds. 


DISEASES AND PESTS 

Verticillium wilt, yellows, and red stele 
are responsible for major losses of straw- 
berry plants each year. Cyclamen and red 
spider mites are serious pests. 
Verticillium wilt (a fungus) is almost al- 
ways found on berries planted where po- 
tatoes or tomatoes have previously been 
grown. Signs of its presence are seldom 
evident before hot weather. Then, outer 
leaves wither, turn brown, and die. The 
vhole plant dies if it gets a severe case of 
verticillium wilt. 

Loss of vigor, stunted growth, and thin 
vellow margins on the leaves of the plants 
are symptoms of the yellows. Plants aren’t 
killed by this virus, but they never re- 
cover, either. Yield becomes poor, and 
runners cannot be used for propagation 
hecause they also have the disease. 

Red stele, a fungus disease active in cold, 
wet weather is not too prevalent in Cali- 
fornia. First symptom is failure of the 
plants to grow in spring. Complete col- 
lapse of the infected plants comes with the 
first warm summer weather. If you pull 
these plants up and strip the root, the 
center will be reddish-brown. In later 
stages the entire root becomes black and 
decayed. 

Once these diseases enter the garden, they 
are almost impossible to control, so take 
the following precautions: 1) Plant only 
disease-free plants. 2) Use disease resis- 
tant varieties whenever possible. 3) Keep 
insects controlled. 4) Make sure that your 
garden soil is well drained. (Both verti- 
cillium wilt and red stele are prevalent 
in wet soils and are carried by the water.) 
Control root weevil, which sometimes does 
considerable damage, by incorporating 
chlordane or aldrin into the soil at plant- 
ing time. 

Where cyclamen mite is present, plants 
are dwarfed with distorted yellow leaves. 
Buds do not set or only rough fruits de- 
velop. To control, pull and burn infested 
plants. Don’t replant for 1 year. Control 
red spider mite with aramite sprays. 


1FTER-SEASON CARE 

After fruiting is over, clean up old dried 
leaves. Cut back the tops if leaves are 
yellow and spotted. Thin out matted 
rows. Spread fertilizer in furrows two 
inches deep, several inches from the 
plants. Keep the plants well watered and 
mulched. 


PROPAGATION 

Propagate strawberries from runners in 
June. Lay the runners out in rows, holding 
them down with soil. By fall they’ll make 
nice plants that will bear fruit the follow- 
ing season. Don’t grow more than you 
need, because when you grow the plants 
for their runners, you sacrifice berries. 
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It pays to start with a good plan both 
for your garden and your investing. A 
sound investment program may help 
you earn extra income to buy the serv- 
ices, plants and materials you need. As 
your investment income grows your 
garden can grow too, and you'll com- 
plete your landscaping sooner. 

Dean Witter & Co., pioneer Western 
investment firm has helped thousands 
of families enjoy better living through 


DEAN WITTER 
& Co. 


Members: 
New York Stock Exchange 
San Francisco Stock Exchange 
Los Angeles Stock Exchange 


45 Montgomery St., San Francisco 
632 So. Spring St., Los Angeles 
1221 Fourth Ave., Seattle 
Equitable Bldg., Portland 


SERVING INVESTORS IN 24 WEST 
COAST CITIES AND IN HONOLULU, 
NEW YORK, CHICAGO, BOSTON 





Cook Dido 652) NY AME 








Detail of a town house garden as designed by THOMAS 
CHURCH, author of “Gardens Are For People"—a splen- 
did example of the use of strong, year-round pattern in 
paving, walls, and minimum planting for seasonal color. 


How to make your 
garden LTOW... 


through investing 


investing. You'll find a ready welcome 
at any of their 25 Western offices — 
whether you want to invest $100 or 
$100,000 or just want information. Ask 
to see an Account Advisor.* Tell him 
your objectives. Or if you’d like, write 
to any of our offices and ask for a copy 
of “Investment Facts,” an informative 
booklet designed to help you be a suc- 
cessful investor. Use coupon below 


*Registered Representative, N. Y. Stock Exchange 
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Sound Investing for Better Western Living 
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a CHOREMASTER ... 


1—Heavy Duty Tiller /Mower... 
new, big, rugged! Works ground to 
21” wide, 9” deep; mows 21” wide, 
power propelled. 





Senay going TILLERS AND TILLER/MOWERS 


¢ SPADES 
e FURROWS 

« MOWS - WEEDS 

« EDGES 
e AERATES 


Step behind an easy-to-operate CHOREMASTER 
Tiller or Tiller/Mower and leave hard work behind! Tough garden 
and yard chores are done quickly and easily. The Tiller/Mowers add 
fast MOWING and LEAF MULCHING co this amazing versatility. Get 
highest quality, reasonably priced! 

CHOREMASTER Div., Weber Engineered Products, Inc. 897 Evans St., Cinti. 4, Ohio 


2—Town & Country Tiller/Mower | 3—Heavy Duty Tiller. . . 


. « « ideal for suburbonites! Works | for the BIG garden. Works 
ground to 17” 
18” of 21” wide. 











wide, 7” deep; mows | ground to 21” wide, up te 
9” deep. 











Sunset BARBECUE BOOK 


$1.50 postpaid, plus 5c tax 


Sunset Book Department B 
Menlo Park, California 








Gill's “Never Before” Mixed Marigold 


Big New 1956 Catalog 


Send for your free copy now — complete list 
of flower and vegetable seeds including 
many special money-saving collections. 


GILL BROS. SEED Co. 


Dept. S$, Montavilla Station 
Portiand 16, Oregon 
Retail Stores in Portland and Seattle 
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SUCCULENTS 


COLORFUL 
EXOTIC 


Write for our beautiful 
, colored catalog picturin 
these bright, odd an 
= easily grown house plants 


AFRICAN AND MEXICAN SUC- 
CULENTS. MIMICRY PLANTS. — 
SHADE CACTI. SUPPLIES AND 
POTTING SOILS. 


CACTI i 
UNDREDS OF RARE FLOWER. Orchid Cacti 
ING KINDS DESCRIBED. In Many Colors 


JOHNSON CACTUS GARDENS 
BOX S-2. PARAMOUNT, CALIF. 
“FREE COLOR 
CATALOG 
Tall Bearded Tris 
EDEN ROAD 
RIS GARDEN 

















WHAT to do WHEN and 
WHEN to do WHAT in 
your garden. Localized 
monthly bloom calendars 
by planting and blooming 
dates; garden chore checks 
for each month. Note-space 
to record your own plans 
and activities. $1.00 
Order from Lane Pub. Co. 
Menlo Park, Calif. 








How to clean a 


garden pool 


Most garden pools need a real honest-to- 
goodness cleaning and revamping about 
every two or three years. By then most 
water plants need thinning or dividing 
and replanting. Decayed material has col- 
lected in the bottom of the pool, forming 
a messy crust, and algz has accumulated 
on the sunny sides of the pool. A dirty, 
plant-choked pool is not pleasant to look 
at, nor is it a healthy environment for 
fish and other animal life. 

If your garden pool is ready for a good 
scrubbing, here are a few helpful tips to 
make the job easier: 


REMOVING THE FISH 

Fill a large tub or bucket with water from 
the pool and set it to one side. Don’t use 
fresh tap water for the fish unless you let 
it sit for about 24 hours before you put 
them in. 

If the pool has a built-in drain, scoop up 
all the fish and snails and place them in 
the tub or bucket of fish pool water. Then 
open the drain. If the pool is fairly large, 
put a fine mesh screen or strainer over the 
drain and lower the water level until you 
can catch the fish easily. 

If there is no drain and some spot close 
by is lower than the pool, use a siphon to 
remove the water. A garden hose works 
well. Fill the hose with water, holding 
the loose end upright at the same height 
as the faucet. Plug up that end with your 
thumb and disconnect the other end from 
the faucet. Place a fine mesh screen over 
this end of the hose and plunge it into the 
pool. When you lay the opposite end 
lower than the pool, the siphon action 
should start. You can leave the fish in the 
pool until almost all the water is gone. 
Then move them into the tub or bucket. 
Place the container of fish in a cool spot. 


CLEANING THE POOL 

Remove all plant containers from the 
pool. Scrub the grime and algz off the 
bottom and sides of the pool with a stiff 
brush and water—you can use soap if you 
make sure to rinse out the pool two or 
three times afterward. You stand a better 
chance of rinsing out all the soap if the 
pool has a built-in drain than if you have 
to rely on a siphon or bailing bucket. 
Check for cracks and leaks. Clean out 
cracks and fill and cover with a ribbon of 
asbestos plastic cement. (Don’t confuse 
the term “plastic cement” with one of the 
glue products.) If the pool bottom or sides 
tend to seep, mix waterproof plastic ce- 
ment with water until it is the consistency 
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Now! RUSCO Windows and 


Doors in baked-enamel WHITE! | 














OW YOU CAN have all the 
N advantages of Rusco steel 
windows and doors. . . and new 
beauty, too! New “White Beauty” 
Rusco doors and windows have a 
gleaming white finish that blends 
beautifully with an all-white 
house... contrasts strikingly with 
a deep-tone exterior. The finish 
is baked-on enamel—bonderized 
to hot-dipped galvanized steel— 
so you never need worry about 
these white beauties losing their 


good looks. 


They’re the easiest windows in the 


world to operate, too, and stay 


LISTEN TO BING CROSBY BROUGHT 
TO YOU BY RUSCO OVER CBS RADIO 


7:30 to 7:45 P.M. E.S.T.— check your 
local papers for time and station. 


FEBRUARY 1956 


that way. All movable panels slide 
on felt, never stick or rattle. And 
the built-in felt weatherstripping 
—exclusive with Rusco—provides 


complete weathertightness. 


“White Beauty” Rusco steel win- 
dows and doors cost you nothing 
extra! ...and only Rusco has 
them! New, free booklet fully 
describes and illustrates the new 
Rusco windows and doors. Phone 
your Rusco man listed in the 
Yellow Pages or write THE F. C. 
RussELL COMPANY, Department 
6-SS-26, Cleveland 1, Ohio. In 
Canada: Toronto 13, Ontario. 





WINDOWS and DOORS 
These same fine products are also available in natural or painted aluminum. 








FOR NEW HOMES OR MODERNIZATION —LOOK TO RUSCO 
FOR THE BEST IN HOME IMPROVEMENT PRODUCTS 





RUSCO YEAR 'ROUND METAL VENETIAN AWNINGS —The attractive 
way to protect against sun, rain, wind, sleet or snow. Your choice 
of lovely “‘decorator colors’’. Admit light and permit ventilation 


and visibility. 





Here’s the combination door that operates just like a window... 
and now you can have it in beautiful *“‘White Beauty’... at no 
extra cost! Made of hot-dipped tubular galvanized steel, it’s sturdy 


and triple-protected for years of carefree service. 
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NOW one convenient 


kit controls over-wintering 


insects and plant 








diseases 
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Assure fruit trees and shrubs their best 


chance for healthy, hardy Spring growth! 


Fine fruit! Beautiful flowers! You 
want them. Why let over-wintering 
insects and diseases destroy them! 
The ORTHO DORMANT SPRAY 
KIT—containing ORTHORIX Spray 
and VOLCK Oil Spray —can stop 
pest damage before it starts. Provides 
a fresh, potent mix every time you 
spray. Easy as watering to apply with 


the ORTHO Sprayette. 


For control of over-wintering forms 
of aphis, white fly, mealybugs, scab, 
scale, red spider mites, rose rust, 
peach leaf curl, and red berry trouble. 


ORTHO 


6 © 5 Pal OFF 


California Spray-Chemical Corp. — Phoenix, Ariz.; Whittier, Richmond, Calif.; Portland, Ore. 


T.M."S REG, U.S. PAT. OFF.: ORTHO, ORTHORIX, VOLCK*ON ALL CHEMICALS, READ DIRECTIONS AND CAUTIONS BEFORE USE. 
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of paint, then brush it on. If you have a 
tile-lined pool, you may have to replace 
a tile or pack more mortar into the joints. 
After repairing material is thoroughly dry, 
be sure to wash out the pool about three 
times before. you refill it. Some of the 
soluble substances in cement are injurious 
to fish. 


TAKING CARE OF THE PLANTS 

Water lilies should be divided and re- 
planted in fresh soil about every two 
years. Discard the old woody portions. 
Here are some planting tips: Plan on only 
1 lily plant for every 8 square feet of pool 
area. A white pine box 20 inches square 
and 10 to 12 inches deep makes a satis- 
factory container and will last many years 
under water. Don’t use redwood as it 
discolors the water. Fill the box three- 
fourths full with a mixture of 3 parts 





HEAVY SOIL AND 
MANURE MIXTURE 





Gravel and sand mulch keeps soil in place 


heavy soil (adobe works fine) and 1 part 
rotted manure. Some gardeners prefer to 
pack 2 inches of manure in the bottom 
of the box, adding the soil over it to pre- 
vent any possibility that the manure 
might foul the water. 

Set the water lily crowns so they are 
about level with the soil. Then spread 
a 2-inch layer of sand and gravel over the 
soil and around the plant. This keeps the 
fish from swishing up clouds of mud as 
they swim under the plants. 

Trim back water grasses and separate the 
ones that are overcrowded. 


REFILLING THE POOL 
Replace the plant material and refill the 
pool. Wait about a day before you add the 
fish. Prop up the boxes of water lilies so 
the tops are about 8 to 10 inches from the 
water’s surface. 

Fish don’t like a sudden temperature 
change, so many pool owners float the 
tub or bucket containing the fish in the 
pool for a few hours until the water tem- 
peratures are about the same. (You can 
buy a commercial product that helps tone 
up and age the pool water.) Then they tilt 
one end of the tub down and let the fish 
swim out into the pool. In any case don’t 
throw the fish into the pool; let them swim 
out of the container into the fresh water. 
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Mow Titer 





TRADE MARK 


Two machines in one at the price of 
one. Does all your lawn mowing, then 
presto! deep tills or cultivates your gar- 
den. When not in use, hangs in any con- 
venient place. Only $125.00. 





MODEL 2 MODEL 5 


Standard lightning change walking 
models for mowing, deep or shallow till- 
age, hauling, pumping water, snow 
plowing, etc. Ideal for 1 to 5 acres. 
Sturdy, easy to handle, they’ll do all 
your lawn and garden work efficiently 
for years. 


amit ° 


RIDING MODEL R 


Completely new, revolutionary Riding 
Model for professional growers, parks 
and estates. Ideal for deep tillage or 
fast shallow cultivation. Then changes 
almost instantly to a 3 ft. trash or brush 
mower, 6 ft. fairway mower, a 4 ft. 
snowplow or just a powerful small trac- 
tor for hauling or handling any conven- 
tional tillage or planting equipment. 


Model E Electric (not shown) with 
quick snap-on attachments, is a low cost 
outdoor-indoor power tool of 101 uses. 
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Life can be so much easier with 








and its Lightning Change Attachments 


Day in, day out, spring, summer, fall or winter, on small lot or 
large professional acreage, no other power gardening equipment so com- 
pletely meets every need. 


And with good reason: 


® ROTOTILLER introduced rotary tillage in America; 
pioneered every practical new development in construc- 
tion and extension of usefulness. 


@® More ROTOTILLERS are serving more satisfied users 
than any other power gardening machine. 


@ ROTOTILLER is designed and built by America’s 
most experienced group of garden equipment craftsmen. 


@® ROTOTILLER has been granted more important pat- 
ents than any other power gardening equipment com- 


pany. 


Only ROTOTILLER Has Sensational New VISCOSITY DRIVE 


As evidence of ROTOTILLER’S continued leadership in its field, con- 
sider VISCOSITY DRIVE, ROTOTILLER'S newest, exclusive contri- 
bution to shockproof, trouble free service. Rocks, stumps, buried ob- 
stacles present no problem with Viscosity Drive. Think of it as a shear 
pin that shears when you hit an obstacle and immediately mends itself 
when the shock is over . . . so smoothly that you are almost unaware of 
the shock. Viscosity Drive is insurance against damage; assurance of 
unexcelled, uninterrupted performance. No other tillage machine can 
offer Viscosity Drive! 


Ask Any of These ROTOTILLER Distributors for Details 


Ochs Brothers 
2929 Ist Avenue 
Seattle 1, Wash. 
Phone: Eliot 4540 


Kellogg-Little Co. 

1099 Folsom Street 

San Francisco, Cal. 
Phone: Hemlock 1-8124 


B. Hayman Co., Inc. 
3301 Leonis Blvd. 
Los Angeles 54, Cal. 
Phone: Logan 8-1851 


Rotary Equipment Sales, Ltd. 
523 Agnes Street 

New Westminster, B.C., Can. 
Phone: Lakeview 2-7646 


Windolph Tractor Co. 
820 S.W. 20th Place 
Portland 5, Ore. 
Phone: Capitol 7-5546 
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Don’t puzzle over what lawn seed 
to buy. Just reach for the green and yellow 
box of Ferry-Morse Golden Gate Park Mixture. This 
blend of the hardiest perennial grasses has been the 
favorite lawn seed of Northern Californians for nearly 
50 years. Golden Gate Park Mixture gives a lush, 
closely matted turf. In fact, a simple reseeding 
experiment with this famous mixture may save 
you the back-breaking labor of digging up 
your lawn. For best results, ask for Ferry-Morse 
Golden Gate Park Mixture today. 


FERRY- MORSE SEED CO. 


Mountain View’ Los Angeles 










If the clover 


mites swarm 


Hoards of tiny creatures no larger than a 
pinpoint may invade your home one day 
soon and just about take over. You’d 
hardly notice one or two of them, but they 
frequently. muster their numbers and 
move in large brown masses up the walls 
and windows, across tables, and even 
across the beds. 

These invaders are clover mites (also 
called brown or almond mite). But don’t 
worry; they won’t bite and they won’t eat 
anything in the house. Also, they are 
seldom found in abundance in residential 
districts that have been settled for about 
five years or more. 

In October and November, many of the 
clover mites leave the garden and enter 
the house for the winter, usually choosing 
the warm south or west side. Once inside, 
they hide in cracks around window sills 
and baseboards where they lay their eggs. 
You won’t see the second generation until 
the eggs hatch during the first warm days 
of late winter or early spring. 

The young mites soon leave the house 
and head for the garden, where they do 
considerable damage to many types of 
plants by piercing the leaves and sucking 
out the plant juices. Likely victims in- 
clude clover, dichondra, ivy, grasses, and 
fruit and almond trees. 


WEAPONS OF DEFENSE 

Inside the house. An excellent way to 
finish off an invasion is to plug in the 
vacuum cleaner, put a wide-mouth attach- 
ment on the business end, and suck up 
the pests. A fly spray containing rotenone 
will also get them. 

Outside the house. If you have found 
clover mites in the house, chances are 
there are lots more emerging from cracks 
on the outside house walls. Use a mala- 
thion spray all along the foundations and 
around sills and air vents. Spray the 
ground and plants within about 10 feet of 
the house. You can also use a dormant oil 
spray on deciduous plants, foundations, 
and the earth. Mix the spray at foliage 
strength if you use it on evergreen plants. 
Aramite will also destroy clover mites. 
Fall control. In October and November, 
you have your best opportunity to hit the 
clover mites. Then, they start their move 
back to the house. Spray with one of the 
materials mentioned above or with Ovo- 
tran, which is particularly effective in fall 
and winter against mite eggs. If you spray 
once in late winter and again in fall, 
you'll keep the ¢lover mite population at 
a minimum or perhaps wipe it out. 
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YOUR ROOMS CAN 







Romany Blue Pittsburgh WALLHIDE Rubberized 
Satin Finish provides a rich background for the 
handsome furnishings of this distinctive room. 





Cascade Blue and Cavalier Red Pittsburgh WALL- 
HIDE Rubberized Satin Finish accent the colonial 
atmosphere of this charming dining room. 








Walls of Buttercup Yellow Pittsburgh WALLHIDE 
Rubberized Satin Finish surround this charming 
bedroom with sunny brightness and warmth. 


This handy Color Selector at your nearby Pitts- 
burgh Paint dealer’s shows you the hundreds of 
MAESTRO COLORS available in Pittsburgh 
WALLHIDE Rubberized Satin Finish and W ALL- 
HIDE Alkyd-Type Flat for walls; WALLHIDE 
Gloss and SATINHIDE Enamels; SUN-PROOF 
House Paint and Trim; Rubberized CEMENTHIDE 
Masonry Paint and Shake and Shingle Paint. 











LOOK NEW FOR YEARS LONGER 


Now rugged, heavy-duty Pittsburgh Wallhide Rubberized 


Satin Finish—made to stand extra wear in hotels 


and schools—available to you in hundreds of colors 








2. Fast to Dry—You can move 3. So Easy to Wash— You wipe 
off dirt, crayon marks, inkspots 
and stubborn stains in a jiffy! 


1. Fast to Apply—Pittsburgh 
Rubberized WALLHIDE goes on back into decorated rooms with- 
in a hurry with brush or roller! in an hour after painting! 


Choose the sturdy wall paint that stands up 
even in a houseful of lively children! 
It’s ‘“‘Kid-Tested” in thousands of homes! 


Lovely rooms that keep their “just-painted” beauty and freshness far longer 
now can be yours in a few easy hours with glamorous Pittsburgh WALL- 
HIDE Rubberized Satin Finish. The hundreds of exciting Pittsburgh 
MAESTRO COLORS now available include all the hues and blends you've 
ever wanted ... plus perfect matching Pittsburgh enamel finishes for your 
woodwork and other trim. 


Pittsburgh’s Rubberized WALLHIDE flows on easily from brush or roller. 
No laps or brushmarks. Even beginners get a color-perfect finish. There’s 
no “painty” odor and drying is super-fast. Here’s a tough, non-porous finish 
that can take rough punishment from a houseful of lively youngsters—and 
like it! You can wash and scrub it. . . its soft-toned beauty wears and wears! 

Get a free copy of the new Pittsburgh book, “Living Py 

In Color,” at your Pittsburgh dealer's. Contains valu- IR f t | 


able suggestions and painting hints that help you) | UP ow ce oe 
paint more easily and economically, inside and out. | > 1 
ray 
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PITTSBURGH Pa.\NTs © 


—— PAINTS « GLASS « CHEMICALS « BRUSHES « PLASTICS « FIBER GLASS 








GENERAL OFFICES: PITTSBURGH 22, PA. IN CANADA: CANADIAN PITTSBURGH INDUSTRIES, LTD. 
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LAWN-BOY 


Level-Cut feature cuts 
every blade of grass 


at uniform height 





it yourself, 


Prove without 
charge, without obligation. 
Ask your LAWN-BOY dealer 
about the FREE HOME TRIAL, 
and test this easy-handling, 
close-trimming power mower 
on your own lawn. 


LAWN-BOY 


Lamar, Mo. * Division of Outboard, 
Marine & Mfg. Company ¢ Makers 
of Johnson and Evinrude Outboard 
Motors ¢ In Canada: LAWN-BoyY, 
Peterborough, Ontario 








A basement window well suggested the 
location of this lean-to greenhouse built 
by Dr. Todd Gilmore of Portland. Since 
the bottom of the well was just below the 
bottom of the windows, further excava- 
tion was necessary. Aluminum, bought in 
20-foot lengths and then cut to proper 
size, forms the overhead framework. 











This south-facing lean-to greenhouse is 8 feet by 20 feet. Situated between sidewalk 
and basement-level bedroom, it becomes colorful conservatory in the winter months 


Greenhouse over a window well 


In summer, when the outdoor gardens are 
a riot of color, the greenhouse is used only 
as a place to start seed and hold over 
plants. In the fall and winter, it becomes 
the display place for plants. 

A drain tile, leading down from the down- 
spout and then across the property, pre- 
vented excavation at one end of the 





Carnations are planted in raised beds. Cyclamen in pots are plunged 
in benches of vermiculite. Ferns grow in the damp, shady area under 
the benches. Ground bed on the far side is for permanent planting 


SUNSET 











...and doesn't the grass feel cool and tickly? 


Billions of sq. ft...and no lawn burn! 





Last year over 2% billion sq. ft. of cool, green lawns furnished proof that 
there’s never been anything like new GOLDEN VIGORO lawn food 





Golden Vigoro is made in 
California and Oregon for 
West Coast soils and conditions. 


*Pat. No. 2618546 and others pending. 
Vigoro is a registered trade-mark of Swift & Company, Copyright 1956, Swift & Company 


Until the introduction of Golden Vigoro, there had never 
been a complete, balanced lawn food that was safe to 
apply under any and all conditions. But Golden Vigoro, 
made by patented* new Swift processes, won’t burn a 
blade of grass when applied in recommended amounts, 
Even on grass that’s green and growing. 

And it lasts far longer! Golden Vigoro supplies steady, 
continuous nourishment months after it’s applied, help- 
ing lawns hold their deep, green beauty all season! It’s 
clean, odorless, sanitary! 

Complete! Golden Vigoro contains all the nutrients 
needed from soil to develop the finest deep-rooted grass, 
It goes to work immediately, helps any grass to green-up 
sooner. Apply 1 to 3 Ibs. per 100 sq. ft. No raking or 
watering-in required! 

Note: To maintain peak growth extra long, you can 
give your lawn a supplemental feeding in mid-summer. 


For everything else you grow... a 
Vicor 
fm 






Regular Vigoro— complete, balanced plant 
food. Provides all nutrients fiowers, trees, 
shrubs and vegetables need from soil. 
Instant Vigoro—water soluble plant food 
Just mix with water and apply. Double act- 
ing—feeds through leaves and roots. 





DOES YOUR DOG SHOW THESE SIGNS OF 


“HIDDEN HUNGER” 


DUE TO THE WRONG KIND OF DOG FOOD? 


saa Does he seem nervous and excitable? . 


: 


~ 


33 VITAL INGREDIENTS IN fives DOG FOODS 
HELP PREVENT “HIDDEN HUNGER”’ 





“Hidden 


* "fives" Dog Foods help prevent 
Hunger"—an inner starvation for certain vital 
nutrients. Feed your dog “fives”! 





co 


- - he seem listless and sleep.too much? 
t ARR 


For 5 different flavors . . . 33 nutritious 
ingredients . . . almost twice the protein of 
leading canned dog foods—feed your dog 
Walter Kendall “fives.” 


KIBBLED 





AND DOG 
BISCUITS 
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by Edmont 





America’s favorite garden gloves. 
They feel so soft, look so gay and 
outwear all others of similar price. 
Dirt repellent and washable. Men’s 
and women’s colors and sizes, 98c. 











Soft knit-lined plastic gloves for house 
and garden. Keep hands comfortable 
in hot or cold water. Slip 
on and off in a wink. Far 
outwear rubber gloves. 
$1.29 everywhere. 











Edmont Mfg. Co., Coshocton, Ohio 
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THE PLANT HORMONE POWDER 


Multiply your roses ...all your flowers 
this quick, sure way 


So easy, too! Just dust your cuttings with 
this magic, lifegiving powder and presto! 
roots take hold and grow strong and healthy 
—almost while you watch. And you'll lose 
far fewer cuttings from disease—thanks to 
Rootone’s wondrous help. The added fungi- 
cide provides still further protection, since 
it controls damping-off and other soil-borne 
diseases. Professional gardeners and nurs- 
erymen rely on Rootone. Make their secret 
yours and enjoy their results. 


VYa-oz. packet 25¢ 2-oz. jar $1 


At garden-supply and hardware stores 


AMERICAN CHEMICAL PAINT CO. 


| wesoone ) 


ACP NILES, CALIF. 





AMBLER, PA. 
ccc 


BEN J. ALLEN 





Pliable 14-inch rubber hose handy for se- 
lective watering in greenhouse. Attached 
to water pipe with reducer, brass petcock 


greenhouse (see photograph of interior). 
A retaining wall, built up beneath the 
pipe, converted this corner into a ground 
bed, ideal for permanent, deep rooted 
plants. Strelitzia, bougainvillea, gardenias, 
pleroma, and hoya grow in this area. 

In winter the greenhouse is heated with a 
220-volt portable electric fan-heater. It is 
thermostatically controlled for an aver- 
age night temperature of 55°. Bamboo 
roll-down blinds are used to shade the 
glass on hot, sunny days. 

Half the greenhouse is equipped with sur- 
face water lines fitted with half circle type 
sprinkler heads for surface irrigation. 
Rubber tubing is attached to water lines 
on the other side for selective watering. 
In a small greenhouse, this light rubber 
tubing is preferable to an ordinary hose, 
which would be too heavy and bulky. 
Under the eave bar, another water line, 
fitted with fog nozzles, provides humidity 
on hot, dry days. 





Three bins, 25 by 23 inches, hold potting 
materials, A 38 by 23-inch potting bench 
is part of the greenhouse work center 


SUNSET 
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As a charming stage setting for easy outdoor living, a 
verdant show case to display your home to perfection, 
your lawn demands smooth, clean-cut grooming. 

To achieve this distinctive appearance, a power 
mower by Jacobsen has been the choice of those who 
accept nothing less than the finest. Yet this precision 
made equipment is within the means of all who appre- 
ciate a beautiful lawn. 

Only Jacobsen, with specialized knowledge of lawn 


JACOBSEN MANUFACTURING COMPANY 


MAKERS OF FINE POWER LAWN TOOLS FOR HOME AND PROFESSIONAL USE 
DEPT. S2, RACINE, WISCONSIN 





wy 4g? 


ey 


Illustrated, the 21-inch Power Propelled Rotary by Jacobsen 
with leaf mulcher attachment 


Gil lawn. 


care accumulated since 1921, provides such a wide 
selection of Power Lawn Tools to meet every need of 
terrain or turf. 

For the reel or rotary mower suited to your lawn, 
consult your Jacobsen dealer, a reliable authority who 
has been carefully selected for his experience and stand- 
ing in your community. Look under ‘“‘Lawn Mowers’’ in 
the classified section of your telephone directory for 
Jacobsen nation-wide sales and service, cOBs 


oD. oD 
acolsen é 
Orwor™ 
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SUBSIDIARIES: JOHNSTON LAWN MOWER CORPORATION, BROOKHAVEN, MISS. WORTHINGTON MOWER COMPANY, STROUDSBURG, PENN. 


FEBRUARY 1956 
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not me with || KEYSTONE 
NON-CLIMBABLE FENCE 





































Ay This is actual size of mesh 

4 

4 
> Ve Superior features, yet at a new, 
“ ue low cost: 


* Rust resisting copper bearing 




















steel 
Re : rT] * Galvannealed coating—rust 
NY protection 


¢ Sturdy, rugged mesh design 


* Guard your Children from : ; 
* Climb-proof openings 


danger 
¢ Protect your flowers—shrubs * Vise-like knot 
* Discourage prowlers * Choice of six heights 
¢ Establish your property lines * Choice of two weights 


Accent, the horigoutal-{Cattens the vertical 
see vour : KEYSTONE STEEL & WIRE COMPANY 


LOCAL KEYSTONE : Peoria 7, Illinois 
: 4293 Bandini Bivd., Los Angeles 23, California + 2420 Merced, 
DEALER . San Leandro, Catiftornia « 1800 WN w 16th Avenue, 


Portiand 9, Oregon + 600 West idaho Street, Seattie, Washington 











RI 
=~ Perfect seedbed 


in one opera- Rain drives ants indoors. Protect your 
tion with Rotay | AT Sant "anftebast, ‘Seerstecds 
Plow! — only one of 23 sturdy year-round un foe i eee 


tools. . . . Powerful 5-HP Gravely Tractor 
does every lawn, garden, field job easier, 
better! All-gear Drive, Power 
| BY Reverse. New improved Starter optional. 
Wek today for FREE 24-page 
Power vs Drudgery’’ Booklet. 








AT BETTER STORES EVERYWHERE 
nnn neni 





















GRAVELY PACIFIC, INC. sOLuBLe PLANT FOOD COMPLETE 
1486 Colorado Bivd., Los Angeles ow tter Plants in Soi 
GRAVELY NORTHWEST, INC. Simply aos ond water all your house 
So. 200th St.. Highway 99 plants, garden flowers, vegetables, shrubs 
Lynwood, Wash. ond ey instantly. 1f dealer can’t 






















LD-TESTED SINCE 1922 


HYDROPONIC CHEM. CO., Copley, Ohio, U.S.A 





Good old “oil” still 


does unique job 


Oil spray comes into special use this sea- 
son. Mixed with lime sulfur, it makes a 
hard-hitting spray that will kill almost 
any kind of overwintering pest life on 
contact. You can use this combination on 
all dormant deciduous trees or shrubs 
(but not on apricots). 

The rest of the year, this old reliable 
garden spray has another use—you water 
it down to a 2 per cent dilution (as 
directed on the label) and use it as a first 
aid product whenever you find a plant 
in your garden that is suffering from a 
devitalizing attack by scale insects, 
mealybugs, or red spider mites. 

We think many of today’s new gardeners 
don’t know how genuinely effective, safe, 
and economical this old spray is. We say 
“old” because it was developed some 35 
years ago, and it’s the only one of the old- 
timers that lasted through the post World 
War II debut of such powerful synthetic 
organic spray chemicals as DDT and 
the others. Oil spray still has a definite 
place on any conscientious gardener’s 
spray shelf. The kind that contains no 
other insecticidal ingredients is absolutely 
safe. You could swallow it but we cer- 
tainly wouldn’t recommend that you do 
so—it is a form of mineral oil. 

Note that we are speaking here of the 
emulsive type oil sprays that are bottled 
for home garden use, and not of the oil 
spray forms that orchardists use. Also, 
everything we say goes only if you mix 
dilutions exactly as directed on the labels. 
Too heavy a dilution can kill or damage 
any plant. 


IS NOT AN OILY OIL 

The word “oil” scares off a lot of people. 
It sounds like a product that would leave 
plants greasy and smothered and would 
stain walls. Well, it isn’t that kind of oil 
at all. It is almost pure, just a little 
heavier, or oilier, than kerosene but much 
lighter than the lightest oil you use in an 
automobile. In weight it is similar to the 
oil you would put in a sewing machine, 
electric fan, or gun. It differs from these 
oils in that it is more highly refined; it 
contains practically no impurities. 

The oil spray’s character changes even 
further from ordinary oil when you mix 
it for the spray tank. The directions for 
the strongest dormant season spray calls 
for mixing 1 part oil spray with 25 parts 
water (a 4 per cent solution). For use 
during the growing season, you mix 1 part 
oil with 50 parts water (2 per cent). The 
oil mixes with the water immediately and 
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SEND FOR FREE PORTFOLIO 


Complete floor plans of this attractive 
Seaside Home are available, together 
with additional information on Flintkote 
products. Mail the coupon today. 

















This weather-wise home, to be built on a hill 
overlooking the Pacific, will give its owners 
years of trouble-free protection. amy 7 r™ 
The beautiful roof features P-F’s SHADO- Li, ~ J. 
Koout* Asphalt Shingles which withstand aaa 
extremes of seaside weather—and Flintkote ee \ 
asbestos cement SHADO-WALL* will provide 
topnotch exterior protection together with é | 
freedom from maintenance and painting. ; 
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Pioneer Division, THE FLINTKOTE COMPANY 
Box 2218 Terminal Annex, Los Angeles 54, California 
Please send me free portfolio 
“FLINTKOTE’s Seaside Home.” 










PIONEER-FLINTKOTE 


LOS ANGELES + SAN FRANCISCO 
PORTLAND + SEATTLE * DENVER * HONOLULU * SPOKANE «+ HILO + SALT LAKECITY | 














#A TRADEMARK OF THE FLINTKOTE COMPANY & 
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+ + + an out- 
Standing new variety 
with hybrid vigor at a 
popular price... Mardi 
Grashighlights the huge 
Mandeville Assortment 
for 56... a complete 
selection by America’s 
Flower Seed Specialists 
of new varieties and old 
favorites. It’s re fun 
to buy from the Mande- 
ville Assortment with 
so many choices! 


TRIPLE-TESTED for (1) Germination, 
(2) Quality of Flowers, and (3) Com- 
pleteness of Mixtures 


"'Show-How!” Every Mandeville packet in- 
Packet cludes map showing when 
Helps to plant in your area, plus 

Guarantee pictures showing how to tell 

Your Success seedlings from weeds. 


To Insure Richness of Your Soil, Use a 
Stent Food Like Vigoro or Stimu- 
o 5 4 Mandeville & King Co., 

7 1, N. Y., Established 1876. 


MAKE SELECTIONS EARLY 
FOR WIDEST CHOICE! 


AT STORES ONLY- EVERVW HERE 









4 A Founded 1876 
Ly) Fe FREE CATALOG in full color. Tells 
SY ZA how to make and plant a pool. Low Collif- 


Z_aornia Postpaid prices for big, vigorous, 
1S flowering winter-hardy Water Lily roots. 

All colors. Large selection. Special! 

Garden pool plants $4 postpaid! Order today. 

JOHNSON WATER GARDENS, Bo: 7 Paramount, Calif. 
Big 3 h.p. Springtil model. Tines 
guaranteed for life. on-wind- 
ing. 74%,” to 2114” tilling widths. 


Converts to roller, furrower, 
edger, and spike aerator. 


SEND FOR 1956 CATALOG 


Quick Mfg. Inc., 3251 E. Main 
Spingfield, Ohio 


a eae 
de} -) Tele) 4 


And Garden Catalog 
IN FULL COLOR! 


ROM CALIFORNIA, 
nals of finest roses grown, 
comes GERMAIN’S 1956 
Catalog, showing ALL 
Internationally renowned 
roses...including Queen 
Elizabeth, only “Grandiflora” 
All America Winner; etc 
Also exhibition varieties of 
BULBS...hardy Perennials... 
Selected Flower Seeds...rare 
exotic Plants. 750 EXCIT- 
ING OFFERS. Write now! 
































GERMAIN’S, Dept. A-2, Los Angeles 22, California 
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produces a milky looking texture. Ex- 
tremely. tiny blobs of oil are suspended in 
that milky mixture. 

When this kind of a mixture goes on plant 
leaf surfaces (or on walls), the tiny par- 
ticles arrange themselves in a way that 
leaves only a soft glaze on the surface. 
No oily stains show when you spray it on 
painted surfaces, and little or no staining 
shows on unpainted wood. 


IT WORKS BY SMOTHERING 

If all insects were as lethargic and docile 
as scale insects, mealybugs, and some 
mites, you wouldn’t need any other prod- 
uct than an oil spray to keep your garden 
bugless. It works by enveloping, smother- 
ing, and penetrating the insect’s or egg’s 
coat. In most cases it has a lethal effect 
a few minutes or hours after application. 
Unfortunately, after the oil penetrates the 
slow moving or stationary scale insects, 
you are denied the pleasure of seeing them 
fall dead from the stems and leaves. Their 
skeletons hang on for months. If you go 
back to a scale infested bush several 
weeks after you spray, you can make a 
convincing post-mortem examination. 
Smash the bodies with the back of your 
thumbnail. Instead of yellow or red juice 
squirting out, as happens with live scale 
insects, the dead shells crack dry. If they 
are noticeable, you can wash off the dead 
shells with a strong spray from the hose. 


You, as a gardener, will get your greatest 
joy from oil spraying during the growing 
season when you notice devitalized plants 
come back to full vigor two to four weeks 
after you spray. The insects that oil 
sprays kill happen to be ones that seem 
to suck most of the life out of a plant. 


WHICH INSECTS ON WHICH PLANTS? 
Exactly what pests can you control with 
an oil spray? First of all, you get scale 
insects of most kinds and in all stages— 
adult, nymph, and egg. Scale insects, if 
you don’t know them, are those little 
match-head sized blobs that attach them- 
selves to stems and leaves. Many species 
look like miniature oyster or clam shells, 
others look like drops of milk chocolate. 
Generally speaking, scale insects hatch 
into movable “crawlers” in May or June 
and again in August. You can get the most 
effective spray control of the year by 
spraying at that time. The crawlers are 
most vulnerable. 

Oil sprays also control red spider mites, 
both adults and eggs; aphis in egg, nymph, 
and adult stages; and mealybug adults, 
young, and eggs. It won’t get the fast 
moving adult whiteflies (the little sum- 
mertime insects that fly up from a plant in 
a cloud of white), but it will get their eggs 
and larvez, which are probably on the 
same plants. 

When used on dormant deciduous trees, 
oil spray is supposed to prevent dry bark 
and make favorable plant conditions in 
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ENGLANDER 


SLEEPSTAKES 





Get your entry blank at 
any one of these fine stores 


CALIFORNIA 


BERKELEY 
John Breuner Co. 
Jackson Furniture Cc. 
CARMICHAEL 
Carmichael Furn, Mart 
CHICO 
Corrie’s Furniture Co. 
Richardson Furniture Co. 
DOS PALOS 
Dos Palos Furniture Co. 
EUREKA 
Federal Dept. Store 
FRESNO 
Garrett Bros. Maple Shop 
Pacific Furniture Co. 
Roth Furniture Co. 
Sun Maid Furniture Co. 
Turpin’s 
GILROY 
Simmon’s Home Furn. 
Union Furniture 
HAYWARD 
Gilbert's 
Jackson Furniture Co. 
Lustig’s 
LOD! 
Fred Heagarty 
LOS ALTOS 
W. & J. Sloane 
LOS BANOS 
Cerini’s Inc. 
MARTINEZ 
Zufall’s Furniture 
MARYSVILLE 
Federal Dept. Store 
Jim Watson Furniture 
MODESTO 
Federal Dept. Store 
Union Furniture 
MONTEREY 
Union Furniture 
NEVADA CITY 
Alpha Hardware Co. 
OAKLAND 
John Breuner Co. 
2201 Broadway 
H, C. Capwell Co. 
Broadway at 20th 
Federal Dept. Store 
475 13th Street 
Hale’s 
1015 Washington 
Jackson Furniture Co. 
1305 Clay Street 
Martsolf Furn. Co. 
3545 East 14th Street 
Montgomery Ward Retail 


tore 

29th and E. 14th Street 

Sterling Furniture Co. 

1749 Broadway— 

1800 Telegraph Avenue 
OROVILLE 

City of Paris Dept. Store 
PITTSBURG 

Federal Dept. Store 
RED BLUFF 

Red Bluff Gas, Furniture 

& Appliance 

REDWOOD CITY 

Union Furniture 
RICHMOND 

John Breuner Co. 

Macy’s 

Union Furniture 
SACRAMENTO 

John Breuner Co. 

Sixth and K Streets 

Broadway Mart 

3512 Broadway 

Federal Dept. Store 

717 K Street 

Hamilton Furn. Co. 

3160 Folsom Bivd. 

Harm’s Furniture Co. 

3200 Folsom Blvd. 


Jackson Furniture Co. 





14th and K Streets 


SACRAMENTO (Con't) 
Jon's Furniture 
430 N Street 
Sacramento Furn. 
Exchange 
Wilson's Furniture 
SALINAS 
Standard Furn. Co. 
Union Furniture 
SAN FRANCISCO 
Butler Brothers— 
Stonestown 
285 Winston 
City of Paris 
Geary and Stockton 
Federal Dept. Store 
725 Market Street 
Hale’s 
867 Market 
Jackson Furniture Co. 
281 Geary Street 
Macy's 
Stockton at O'Farrell 
Majestic Dept. Store 
2474 Mission Street 
W. & J. Sloane 
216 Sutter 
Sterling Furniture Co. 
1049 Market Street 
Union Furniture 
527 Stevenson 
SAN JOSE 
Hart's 
Union Furniture 
SAN LEANDRO 
Mark’s Furniture Co. 
SAN LORENZO 
Jensen's Furniture 
SAN MATEO 
City of Paris 
Kimmel’s Sleep Shop 
Macy's 
Sterling Furniture Co. 
SAN RAFAEL 
Macy’s 
SANTA CLARA 
Stuart's Town & Country 
SANTA ROSA 
Bettini’s Furn, Co. 
STOCKTON 
Acme Furniture Co. 
John Breuner Co. 
Peirano’s Quaker House 
TRACY 


Keller’s Furniture 
TULARE 
Nelson's 
TURLOCK 
Hamilton’s Furniture Co. 
Souza’s Furn, & Appl. 
VALLEJO 
John Breuner Co. 
Jackson Furniture Co. 
Sterling Furniture Co. 
VISALIA 
Bowman Furniture Co. 
Morris Furniture Co. 
WALNUT CREEK 
Jackson Furniture Co. 
WATSONVILLE 
Union Furniture 
WEST SACRAMENTO 
Home Furniture Co. 
WOODLAND 
Woodland Furniture Co, 


NEVADA 
RENO 
Federal Dept. Store 
Stampfle’s 


UTAH 


CEDAR CITY 
Southern Utah Furniture 
PROVO 


Utah Valley Furniture 
RICHFIELD 

Southern Utah Furniture 
SALT LAKE CITY 

Axelrad Furniture 

Southeast Furniture 

ZCMI Furniture 


SUNSET 




















ANNUAL ENGLANDER SLEEPSTAKES 





29,00 
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PRIZES 


JUST FOR NAMING THIS LITTLE SLEEPY HEAD 


No Jingles...No Puzzles...Nothing to Buy 
Free entry blanks at leading furniture 
and department stores 


Wouldn’t you like to win $10,000? Or one of 
1,016 other cash prizes? 

Then just think up a name for the little 
snoozer shown here. That’s all there is to it. 

It’s an exciting contest to introduce a 
great new mattress—Englander’s Duro- 
Foam made of Goodyear foam latex with 
exclusive equalizer construction shown be- 
low (the same type of mattress used in the 
country’s leading hotels). 


How to Win 


Pick up official entry blanks and easy con- 
test rules at your favorite department or 
furniture store. While you’re there, look at 
the names we’ve given other Englander 
“Sleeping People.’’ They’ll give you lots of 
good ideas. 

Visit your Englander store and see how 
easy it is to win one of the big prizes. Do it 
today. All entries must be postmarked not 
later than midnight, February 29, 1956, and 

received not later than March 7, 1956. 
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DURO-FOAM by Goodyear 


Never before has a foam latex mattress 
with the Englander and Goodyear names 
riced so low. But that’s only dur- 


510,000 GRAND PRIZE 
OVER 1,000 CASH PRIZES! 


NEVER OFFERED BEFORE 


Englander’s new 


See the 








XG EXCLUSIVE EQUALIZER CONSTRUCTION 


Core holes closer together 
where more support is needed 





See the new DURO-FOAM—and get entry 
blanks for Englander’s $25,000 SLEEPSTAKES 
at your favorite store today! 


*Red-Line TM The Englander Company, Ine; 
©1956 The Englander Company, Inc. 


FEBRUARY 1956 


FULL SIZE Mattress 


ing Englander’s Sleepstakes. c 
Duro-Foam today. spine level —the secret of a 
30-day free trial in your own home good night’s sleep. 
Mattress in full $3975 
GF ORE NR. ¢ 60.cctesecvesosse 
TWIN SIZE Mattress Matching box spring.......+ss0. $3975 


t excn $4975 
each $5975 


Box Spring 


Box Spring 


GRAND PRIZE........ $10,000.00 
2 Big Second Prizes ..... 1,000.00 
4 Third Prizes.......... 500.00 
10 Fourth Prizes......... 100.00 
and 1,000 additional prizes . . . 10.00 





New Presidential... 

A Red-Line* Mattress 

at lowest price ever 
For a limited time only you 
can get a genuine Red-Line in- 
nerspring mattress at the low- 
est price ever. 
Line construction keeps your 


Patented Red- 





Englander 


THE FINEST NAME IN SLEEP 
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~ WASTE KINGS 
Magic Ring” 


in your sink 


~*~ 


ELIMINATE GARBAGE) 
AUTOMATICALLY 


Why put up with untidy garbage in the sink... 
unsightly food scraps piled high in the garbage 
pail...or the fuss and bother of a garbage 


cluttered kitchen before and after meals? 


Lifetime Stainless Steel Ring 


Look for the / 
New Blue Super 


“Hush-Cushions” 


AT YOUR FRIENDLY 
PLUMBING APPLIANCE DEALER 


re ‘ 
AMERICA’S FINEST G4®RAGE DISPOSER 
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Waste King fitted to your present sink automati- 
cally pulverizes and flushes away all garbage 
quietly ... quickly. Your sink stays neat and 
clean. It’s as simple as rinsing the dishes! 


> 
URES Cath 


PULVERATOR ~ 








Write for free descriptive literature ! 

GIVEN Manufacturing Co., Dept.S2 

3301 Fruitland Ave., Los Angeles 58, Calif. 

Please send me literature on new Super-Hush 
Waste King Pulverator. 


Name 


Address 











City. 
1 live in a home [) 








winter months, in addition to killing over- 
wintering eggs and insects in hibernation. 
In extremely diluted form, oil sprays also 
make a good leaf polish for house plants. 


SOME SUGGESTIONS 

FOR SAFE USE OF OIL 

You can use oil sprays safely on most of 
the plants in your garden. There are only 
a few prohibitions: cocos palms, maiden- 
hair ferns, and African violets. Use cau- 
tiously (not more than 1 per cent and not 
more than once a year) on begonias, 
bignonias, most ferns, draczenas, azaleas, 
daphne, and callas. 

There is one more important point to re- 
member: don’t put oil sprays on plants 
when temperature is over 90° or humidity 
is below 30 per cent. That applies only to 
the time the spray is going on the plants. 
On summer days citrus growers in South- 
ern California often start spraying with 
oil sprays at 5 A.M., continue until their 
instruments show temperature-humidity 
is at the danger point, and then quit for 
the day. 

Some oil spray formulations contain nico- 
tine sulfate or other true insect poisons. 
This is an extra dividend in widening the 
product’s killing scope, but it also means 
you have to handle the product more 
carefully. 
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*Bonsai-M iniature T rees”’ 


Many gardeners we know have wanted to 
experiment with the Japanese bonsai idea 
—miniature trees dwarfed and trained in 
a shallow pot. But one thing has stopped 
them: Bonsai are difficult to grow, and 
hardly any literature has been available 
on this highly specialized subject. 

Now the first American book on bonsai 
is available, to fill this long existing gap 
in our garden how-to-do-it bookshelf. 
Written by Los Angeles horticulturist 
Claude Chidamian, Bonsai—M iniaturé 
trees, their selection, care, and culture 
(D. Van Nostrand Co., Princeton, N. J., 
1955; $3.95) advises you on plant selec- 
tion, containers, soils, training, culture. 
The bonsai, in Japanese eyes, is not simply 
a tree dwarfed or contorted in defiance 
of nature. Rather, it is a miniature sug- 
gestion of a full scale landscape, an art 
form so absorbing that bonsai has had its 
place in Japanese gardening for at least 
eight centuries. 

Mr. Chidamian obviously believes that 
the rewards of bonsai are worth the sev- 
eral years of effort needed to show results. 
For those Western gardeners with the pa- 
tience to try bonsai, his book offers the 
information they need to go ahead. 
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Give your out-dated bath 
this new, modern look 


with W. P. Fuller & Co. 
glass building products 














Take another look at the two bath- 
rooms above. It’s hard to believe, 
but they are actually one and the 
same—with one important ex- 
ception. Fuller decorators have 
worked their magic with Fuller 
glass building products —trans- 
forming an old-fashioned, almost 
ugly room into a thing of joy. 


A modern Fuller tub enclosure 
replaces the old shower curtain. 
Expanses of sparkling Pittsburgh 
plate glass give light and the illu- 
sion of space. Translucent glass 
panels hide the unsightly, ill-placed 
windows, letting in soft, filtered 
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light. A Fuller medicine cabinet 
adds further convenience. And 
Fuller chrome bathroom fixtures 
add utilitarian touches of beauty. 


W. P. Fuller & Co. can work the 
same magic for you—and at a 
surprisingly low cost. Consult your 
nearest W. P. Fuller & Co. branch 
now, during February, while these 
glass products are being featured. 
They will be happy to help you 
with your remodeling problems, 
and give you a free estimate. In 
many cases the complete job can 
be done under Fuller’s Easy Pay- 
ment Plan for Home Improvement. 

















Demand the Best 


W. P. Fuller & Co. glass building 
products are the finest you can buy 


Plate Glass Mirrors « Tub Enclosures 
Shower Doors « Chrome Bathroom Fixtures 
Medicine Cabinets + Glass and Fiber 
Glass Panels « Sliding Glass Doors 
and Windows « Louvre and Casement 


Windows «+ Door and Window Screens 
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Johnston 


Illustrated, the 21-Inch 
Power Propelled Rotary, by Johnston 


on the better looking lawns 


The novelty of power mowing is wearing off. Now, as 
a part of the general pattern of modern living, it’s only 
natural to be more discriminating in selecting the ma- 
chine you want for achieving top performance during 
the many mowing seasons ahead. 


There is a difference in cut, in easy handling, in 
smooth power, in steady performance. That’s why you 
see so many more Johnston mowers on the better look- 
ing lawns about town. 


One of the oldest, most respected names in the in- 
dustry, known for genuine advanced engineering and 
sturdy construction, Johnston is rapidly winning the 
preference of the public which it has long enjoyed with 
the professional user. 

A visit to your Johnston dealer will convince you of 
its many advantages. And you'll be surprised at the 
modest price ticket for such high quality. 





ans 
? + 
JOHNSTON LAWN MOWER CORPORATION $ z 
Department S-256, Brookhaven, Mississippi % § 
Subsidiary of Jacobsen Manufacturing Company, Racine, Wisconsin °R won 
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Japanese black pine displayed handsome- 
ly against opaque glass screen. Garden 


of Mrs. Blaine Holden, Claremont, Calif. 









To dramatize 
one plant 







The simple, rugged character of this box 
makes it an ideal container for a strong, 
picturesque plant. It is beautifully scaled 
to the curving black pine (Pinus thun- 
bergii) you see here. 

Actually, there are two boxes—an inner 
one of 1-inch material holds the plant; the 
outer box, purely decorative, is made of 3 
by 4’s toenailed together at the corners 
The pine is planted in a mixture of 2 parts 
soil, 1 part sharp gravel, 1 part leaf mold, 
and 1 part peat moss. There are drainage 
holes in the inside box. 

This tree has been allowed to grow nat- 
urally without pruning, except for one 
pinching of the main leader. 





Other plants that would look at home in 
this box are magnolia, loquat, rice paper 
plant (Tetrapanaz papyrifera), and Fatsia 


ja pon ica . 





a 
INNER BOX 


ere ) 









First, build liner holding plant; place 3 by 
4’s around it, toenail corners. Dimen- 
sions: 2434 by 31 by 13 inches deep 
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LIES FLAT 


‘Always lies flat, sprays at the correct angle. 
Triple tube construction does it,” says Mr. W. 
R. Gibson, Jr., of Rockville Centre, N. Y. 







WHICH ADVANTAGE OF 
‘SUPPLEX! SPRINKLERS 
DO YOU LIKE BEST? 


| 
i 





SUPPLIED WITH REEL 


“Rolls neatly on and off this reel and stores 
conveniently,’ says Mrs. J. N. Keen, recog- 
nized gardening authority of Louisville, Ky. 





SUPPLEX flexible SPRAY-SOAKER 
For deep soaking of long narrow strips. 
Always lies flat...sprays upward only, 
hence no washouts. Can be left in 
place permanently. Has flush-out cap. 

50 ft. $3.29 100 ft. $5.98 
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GENTLE, RAINY SPRAY 


‘No down jets to wash away soil. Just uni- 
form, rain-like distribution. Children love 
it!” says Mrs. G. Munday of No. Miami, Fla. 





CONTOURS 


“I can curve Supplex to get water just where 
I want it. I'd say I liked that advantage best,” 
says Mrs. C. Ray McMicken of Hollywood, Cal. 





wie 


HANDY, USEFUL END CAP 


“To flush out my Supplex I just unscrew the 
end cap. Fine also for joining extra lengths,” 
says Mr. R. Q. Hofacker, Jr., of Easton, Pa. 
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SPRAYS AREA 20 FEET WIDE 


“Mine sprays over 1000 sq. ft. No water 
wasted, no dry or over-soaked areas,” says 
Mr. A. H. Harwell of Corpus Christi, Tex. 


Just look at suPPLEX Sprinklers today, at your dealer's 
store. When you do, you'll know why 4 times as many 
people choose SUPPLEX as any other flexible sprinkler. 











25 FEET #g* 50 FEET +“ 
both include storage reel 


FLEXIBLE SPRINKLERS* 


Also Manufacturers of Americas Finest Garden Hose 


SUPPLEX COMPANY, Garwood, N. J. 
Division of American Hard Rubber Company 
*U. S. Pat. #2,621,075. ‘Other Pats. Pending 
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Lazy Susan Vio-Plant Stand 


The only plant stand made with tiers that re- 
volve, and are also adjustable up and down. 
Allows each plant to get light from all sides 
by rotating the tier, Center rod either black 
satin or brass finish. Tiers are black wrought 
iron and hold ten 5” pots, Stand delivered in 
West, $12.95 postpaid, Mail check or M.O, to 
California Metal Craft, 4915 Broadway, Oak- 
land. Satisfaction guaranteed, State whether 
black satin or brass finish center rod is desired. 
(Dealer inquiries invited.) 








Rotating Brush Car Washer 


Car owners! Home owners! .. . Throw away 
your bucket and sponge! Whirl-a-way scratch- 
less horsehair brush scrubs away at 1500 revs. 
per minute with miracle hydraulic sudser. Suds 
and rinses in one operation, Push forward for 
suds . . . pull back for clear rinse water. No 
splashing, no wiping, no streaking! With 2 and 
4-ft. interchangeable handles for high places 
or close work, Only $6.95 ppd. from: The 
Kerricks, 5880 Hollywood Blvd., Hollywood 
28, Calif, Dept.: S-26, 





Be Snug With a "Fresh'nd Aire" Heater 


It’s easy and economical to have any room in 
your home warm and comfortable with Cory’s 
automatic, thermostatic controlled “Fresh’nd- 
Aire” portable electric heater. Has push button 
operation, air cooled case, tip-over safety 
switch, carrying handle. Beautiful grey-green 
baked enamel on steel case. 8”x10”x14”. Avail. 
in 1820 and 1650 watt models; A.C. only; 115 
volts; U.L. approval. Only $18.95 ppd. plus 57¢ 
tax in Calif. Rapsco, 380 Brannan St., San 
Francisco 7, California. EX 2-4000. 








Glass Doors on Your Fireplace 


Install yourself and save! Comes complete 
with heat-treated glass doors in a brass frame. 
Draft control in base. Eliminates soot on front 
of fireplace. Keeps room free of smoke—can’t 
come thru glass. Saves fuel as heat radiates 
evenly. Guaranteed for one full year against 
breakage. Only $74.95 ppd. plus tax for 
28” x 31”—other sizes available. Send mea- 
surements. Free Folder. Sold exclusively by 
Milwaukee Furniture Co., 882 Mission Street 
in San Francisco, California. 








Driveway Stains Vanish . . . $1.00 


Oil and grease cause ugly, stubborn stains on 
your driveway, garage floor. Just sprinkle on 
amazing new Stane-Off powder. Wash away as 
instructed. Presto! Removes stains from patios, 
brick, cement, blacktop. Money-back guaran- 
tee. Only $1.00 plus tax for big 12 oz. box of 
this miracle cleaner. Featured at all Depart- 
ment Stores, Paint and Hardware Stores and 
all markets—or order direct by mail today 
from The Home Shopper, Dept. SS-21, 667 N. 
Fairfax Ave., Los Angeles 36, California. 





Strick-Fix the Automatic Knitter 


Exclusive automatic hand knitting with 
Strick-Fizx. Make beautiful hand knits, easily, 
quickly, economically. It’s all automatic,— 
Ribbing, Yarn Feed, Cast-on, Knits & Purls. 
New Garter Stitching and Patterns. Knit with 
ribbon, tweeds, nubby, fine and 4 ply wool. 
Full 39” needle bed for big sweaters, stoles, 
etc. only $249.50 plus 3% tax in Calif. Write 
for information, dealer inquiries, teachers. 
Strick-Fiz, Paul W. Kelley Co., 408 Castro 
St., Hayward, Calif. LU 1-2902. 








It's Super! It's Dun-Quick! 


Use Dun-Quick plastic finish gloss enamel! 
It’s super-tough, goes on smoothly, dries 
quickly, and withstands exposure to sun and 
rain. Since Dun-Quick also resists heat, alco- 
hol, and most acids, it is a great favorite for 
kitchens, bathrooms and furniture. Available 
in many colors, plus “clear” for natural wood 
and linoleum. See Yellow Pages for Dunne 
dealer or write for color card, $1.35 pint, ppd. 
plus tax. No COD’s. F. W. Dunne Co., 1007 
4ist St., Oakland, California. 


Stimulates Action in Septic Tanks! 


Septonic activates sick septic tanks, keeps 
healthy tanks working! Just pour one or more 
envelopes of Septonic into toilet bowl, and 
flush. Bacterial action digests, liquidizes sew- 
age. Non-poisonous, harmless to plumbing or 
septic tank system, Costs only 38c month for 
average 500-gal. tank. Results guaranteed or 
money back. 4-treatment pkg. only $1.49, at 
hdwe., grocers, drugs, plumbers, or direct. 
(Dealers, write!) Dept. 10, Conkey & Co., 
12024 8th Ave. N. W., Seattle 77, Wash. 


1 g 0 Advertisements of new and useful products for better Western Living. 


Gaco—Liquid Rubber Coating! 


Brush on metal, wood, canvas, concrete, rub- 
ber to waterproof, rustproof, protect, renew. 
Dries fast to a tough, adhesive, elastic coating. 
Repairs rubber boots, tents, tarps, sink traps. 
Seals windows, electrical connections, planter 
boxes. Gray, Black, Aluminum, Red. 4 oz, can 
with brush cap, $1 plus tax, Pts. $1.98, qts. 
$3.38 and gals. for gutters, decks, tanks, etc. 
Department, paint, hardware stores or Gaco 
Western, Inc., 12049 Regentview, Downey, 
California. Dealer inquiries invited, 
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Easy Way to Apply Make-up—$1 


\pply make-up and do your hair the easy way. 
Around-the-Neck-Mirror hangs lightly in front 
of your face to give you both-hand freedom of 
action—give yourself a beauty treatment while 
sitting, standing, walking or lying down. Big 5” 
regular mirror on one side—magnifying mirror 
on the other side. Nickel plated steel with plate 
glass mirrors. Satisfaction guaranteed or your 
money back! Order Neck Mirror, $1, postage 
paid, direct by mail from Sunset House, 849 
Sunset Building, Hollywood 46, California. 








Relief for Tired Feet! 


Sit back and relax while you enjoy a soothing, 
stimulating foot massage with Pedi-Treat. 
You'll feel good all over as strain and tension 
ease away. 3 stiff rubber balls, mounted on 
quality hardwood rack, rotate as you roll your 
feet back and forth. Use while reading or 
watching TV. Trade tired feet for a new per- 
sonality! Guaranteed foot comfort or your 
money back! Only $1.98, postage paid. Order 
Pedi-Treat by mail from Sunset House, 
849 Sunset Bldg., Hollywood 46, California. 











Keep China From Chipping 


Keep china from chipping in this space-saving 
storage rack. Holds up to 40 dishes (service 
for 8) in a space only 17” wide. Of heavy wire, 
with white vinyl covering, it has section for 
saucers, dinner, salad, butter plates .. . 8 cup 
hooks, Single dish removed easily without 
breakage. 17” wide x 9” high x 9” deep, Dou- 
bles cabinet space. Only $3.49, postage paid. 
Order Dinnerware Rack from Sunset House, 
849 Sunset Building, Hollywood 46, California. 
Guaranteed to please or your money back. 





lron Clothes Without Shine! 


Take the shine off slacks and skirts. Eliminate 
shine from seams, pocket flaps, etc., on gabar- 
dine, serge, dull-surfaced silks, faille and nylon. 
It’s all done while you iron, This Shine-Proof 
Tren Cover fits on your steam iron. Handier 
than a press cloth—you can see your work as 
you iron. Guaranteed to do the job or your 
money back! Shine-Proof Cover, 59c postage 
paid—two for $1. Order by mail from Sunset 
House, 849 Sunset Building, Hollywood 46, 
California. 








Print Your Own Name & Address—$! 


Print your own name and address (or any 3 
lines of words) on envelopes, stationery, checks, 
records, books, greeting cards and photos. 
Only $1, postage paid, for this quality printer, 
complete with compact “onyx black” case and 
automatic inker, Fits pocket or purse, Use at 
home or office—looks like printing, A useful 
gift. Guaranteed to please or your money back! 
Send $1 with your name and address to Sunset 
Hause, 849 Sunset Building, Hollywood 46, 
California. 











Fine China from Foreign Lands 
Join the Globeshoppers, unique rewarding Cup 
& Saucer Club. Receive exquisite translucent 
full-size fine china cup and saucer each month, 
direct from factories in 12 different foreign 
countries. New exclusive export wrapping. 
Guaranteed to arrive in perfect condition. 
Postpaid and duty free. Single set $2.96, 3 
mos, subscription $8, 6 mos. $15, 12 mos. 
(12 sets) $26. Gift membership cards available. 
Only source: The Globeshoppers, Inc., Dept. 
S-3, 4704 California Ave., Seattle 16, Wash. 








Sele'—Crack Filler With Silicone 
Use Sele’ on all boats for caulking, filling 
cracks, Industrial use—for waterproofing, seal- 
ing, before painting, inside or outside. House- 
hold use around sinks, tiles, baths. It stays 
where you put it, Easy to use, fully guar. 
Simple directions. Available at dept., hdwe., 
Imbr. and bldg., paint, housewares and no- 
tions, or variety stores. Or order direct. $1 for 
4 oz., 49c for 1% oz. tubes, $3 per qt., $9.75 
per gal., ppd. Dealers invited. Sele’ Inc., 
P. O. Box 336, Long Beach, California. 
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Dogs Love SHINE Shampoo 


Best way to clean dogs (or cats)—better than 
water baths, Prevents risk of colds. Easy to 
use—just rub rich, creamy Shine Shampoo in, 
wipe off with damp towel, Ends “B.O.,” stops 
dry, itchy skin—leaves coat soft and glossy. 
Pets love its woodsy aroma. Gets rid of fleas, 
discourages mange. Aerosol dispenser, only 
$1.49. Send No Money—Order C.O.D., or 
send check, we pay postage. Money-Back 
Guarantee. Ray Sanders & Co., Dept. 50A, 
1383 N. Santa Anita Ave., Pasadena 8, Calif. 
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Mica-Seal, "Reg." the Wonder Paint 


Do-it-yourself—no priming—no sand _blast- 
ing. Paints, waterproofs, beautifies in 1 easy 
operation. Mica-Seal textures and fills cracks 
on cement, stucco, brick and metal. Won’t 
chip or flake. Mica-Seal contains pure flake 
mica, alkyd resins and silicones. 5 times 
thicker than ordinary paint. One gal. covers 
100 sq. ft. Order white or send for Free Color 
Chart. $4.05 per gal.; 5 gal. $18.50 ppd. plus 
83% tax in Calif. Mica-Seal Mfg. Co., 1734 
Fifth St., Berkeley 2, Calif, Dealers write. 
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Protection From Water Damage 


Thompson’s Water Seal locks out moisture 
from porous surfaces—brick, concrete, stucco, 
wood, canvas, etc. It is deep-penetrating, 
transparent, leaves no film. Use brush, spray or 
mop. Helps lock paint to surface. It sheds 
water. Use on walls, floors, building blocks, 
basements, Covers up to 400 sq. ft. per gal. 
At paint, hdwe., building supply stores, or 
direct. $1.55 per qt., $4.78 per gal., ppd. ¢No 
C.0.D.s please.) E. A. Thompson Co., Inc., 
Merchandise Mart, San Francisco 3, Calif, 





SWATCH BOOK 


Exclusive Yarns for Spring Knitting 


They're fresh and radiant as Spring—our new 
California Colortones in finest yarns. You'll 
be delighted with the swatches of over 350 
various yarn types and colors contained in our 
beautiful Swatch Book. Send 10c for your 
copy and see the lovely colors, the unequalled 
quality of our yarns for every knitting need. 
Learn how you can order by mail at factory- 
to-you prices. Or visit our store near Seals 
Stadium. The Yarn Shop, 560 A2 Alabama 
Street, San Francisco, California, 








“Fry In Peace—No Spattering Grease" 


—with No-Spat-O Aluminum Frying Pan 
Cover—11” width, 1, Assures perfect crisp fry- 
ing, 2. Protects you from spattering grease— 
Easy to wash—no screens, holes, knobs, etc. 
3. Made of durable aluminum with louvered 
slots for escaping steam, retaining the natural 
food flavors. 4. Makes an ideal gift for kitchen 
showers, bridge parties or birthdays. $2.00 
postpaid. Send check or money order to 
Worthen & Fair, Post Office Box 453, 
Modesto, California, 
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Preserve Redwood's Natural Beauty 


Don’t neglect Redwood! Use Thompson's Red- 
wood Stain—the new waterproof way to en- 
hance, preserve, protect and restore natural 
beauty. Deep penetrating, long lasting, con- 
tains moisture-resistant Thompson’s Water 
Seal . . . built-in pigments that retard fading. 
Apply with brush, cloth, roller or spray. Gal. 
covers up to 400 sq. ft. At dealers or direct: 
Pint $1.30; Qt. $1.72; Gal. $5.32 ppd. No 
C.0.D.s. E. A. Thompson Co., Inc., Merchan- 
dise Mart, San Francisco 3, California, 








Easier, Economical Rug Cleaners! 


Cleans, removes stains and conditions rugs so 
easily it’s amazing. Brush in—vacuum out! 
Rugs are cleanest you've seen since new. Stay 
clean longer because they're deep cleaned clear 
to the backing. Lanolin conditions dried-out 
wool fibers. Rug-Sheen for wool—Cotton- 
Sheen for cotton and synthetics. Quart (cleans 
average 9'x6’ area), $1.39. Economy '% gal., 
$2.39. At leading department, houseware, 
hardware and grocery stores—or write to 
Rug-Sheen, Inc., Dept. 125, Lubbock, Texas. 








Quickly Remove Spots-Leave No Ring! 


Immediately remove grease, oil, dirt and most 
food stains from silk dresses-heavy carpeting, 
ete. with Janie Spot Cleaner. Miracle Janie, 
not a liquid, leaves no ring, nor odor, safe for 
all colors. Rub on—brush off and there goes 
the stain! Available at Dept., Variety, Drug 
stores and Supermarkets. Or direct. Pocket 
size 25c, household unit 50c, Janie kit with 
nylon brush $1.00 ppd, ($1 min.) V. Andersen 
Co., 2366 Warburton Ave., Santa Clara, Calif. 
Dealer inquiries invited. 








Build-A-Nail .. . 


new miracle preparation builds Long, Glam- 
orous nails easily and quickly as you brush it 
on, Replaces broken nail with a permanent 
one of your own desires in minutes. Lengthens, 
strengthens, protects, Stays on tight—grows 
with the nail! Can be filed, cut, polished. Sure 
cure for “Nail Biters.” .. . A blessing for con- 
sistent nail beauty. Complete kit for 25 nails 
$1.50 ppd. Carol Beatty, Dept. L2-C, 7410 
Santa Monica Blvd., Los Angeles 46, Califor- 
nia. Free Gift Catalogue included. 








Peel Off Paint With Klean-Strip 


Paint removal is fast, easy with non-inflam- 
mable Klean-Strip in the Spray-On bottle. 
Pump dispenser sprays Klean-Strip evenly 
over surface in seconds. Fast-acting Klean- 
Strip peels many coats of any finish off any 
surface, leaves work clean, dry, ready for new 
finish without afterwash, A full 8-oz. bottle for 
only 75c at paint and hardware stores or ppd. 
from Klean-Strip Co., Inc., P. O. Box 282, 
San Bruno, California, Add 2c sales tax in 
California. No C.O.D.s, please. 
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Rejuvenate Worn Hardwood Floors 


Revolutionary Trewax Indian Sand makes 
worn, soiled hardwood floors look like new 
again without re-sanding or refinishing! Re- 
stores natural hardwood color to floors, Apply 
Trewax Indian Sand and polish—floors are 
new again! Trewax is one of the world’s hard- 
est waxes...made with imported Brazilian 
carnauba. At paint, hardware, floor covering 
and dept. stores. $1.89 per lb., C.0.D.s post- 
age added. Trewax Co., 5631 Centinela Ave., 
Culver City, Calif. Dealer inquiries invited. 
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Cupid Chooses Aplets and Cotlets 
If Cupid had his way, every sweetheart would 
receive this Valentine gift supreme—delicious 
Aplets and Cotlets, famous fruit-nut confec- 
tions from the West’s Vale of Cashmere. 
Apples, apricots, walnuts and other ingredients 
help create these popular, taste-tempting con- 
fections. Buy Aplets and Cotlets from dept., 
drug or candy store. If not available, order by 
mail, $2.15 per lb. box, postpaid anywhere in 
U.S., Alaska or Hawaii. Liberty Orchards Co., 
157 Mission St., Cashmere, Washington. 





New Color for Faded Fabrics 


Brighten up with Fabspray! It puts new 
color back in faded looking chairs, sofas, 
draperies, car tops & interiors, canvas awnings, 
rugs, etc. Beautifies without altering texture 
or blotting-out pattern. Do it yourself, it’s 
easy, Economical, 1/10th the cost of reuphol- 
stering. 14 colors. 12-0z. spray can—$2.95. 
Economy Kit (incl. 1 qt. Fabspray, BAF 
Cleaner, Brush)—$4.59, Department, Paint, 
Hardware Stores or Nu-Color Corp., 1646-5 
So. Vermont, Los Angeles, Calif. No C.O.D. 








Stop Mildew 


Air Dri protects clothes, shoes, boots, expensive 
leather and sporting equipment from mildew in 
closets, lockers or small storage rooms, in 
homes or aboard boats, and ends musty odors. 
Electric thermal convection principle. Ap- 
proved by Underwriters Laboratories. No 
chemical or moving parts. Guar. 5 years. Lasts 
indefinitely. Dealer inquiries invited. Free 
booklet or order direct—$7.50 ppd., no COD. 
Air Dri Assoc., Sta. A, P. O. Box 411, Dept. 
A-1, 6706 Central Ave., St. Petersburg, Fla. 
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Gilty Desires? 


If they run to golden jewelry, these filigree 
bracelets will charm you. They are imported 
from Germany, are non-tarnishable and deli- 
cately formed of gilded aluminum. Wonder- 
fully attractive when worn together or 
separately. Light as a snowflake, their lacy 
loveliness lends flavor and enchantment to the 
costume. Now available in silver also. Just $1 
each, incl. tax, ppd. Air mail delivery on re- 
quest. No C.0.D. please, B. M. Lawrence Im- 
ports, 255 California St., San Francisco, 11. 








$1 Box of Aids to Gourmet Cooking 


1 set (6) stainless steel No-Sews with cord for 
easy stuffing of fowl, meat, fish. 1 set (4) stain- 
less steel kabob Skews. 1 set (4) Freeze-N-Bake 
aluminum skewers for new fast potato baking, 
meat freezing and roasting. 2 sets (8) stainless 
steel Korn-Holds for table use. All on colorful 
recipe cards, 1 Magic Roasting Guide. All 5 
gift-boxed, $1. Ideal shower gift. Four 15” 
chrome Bar-B-Skews, special $1; great for 
cookouts and parties. Send to M. E. Heuck, 
Cincinnati 20-T, Ohio. 








DeRust With DeRusto! 


Rusted surfaces can be made beautiful .. . 
with DeRusto! Protect your property—pre- 
vent rust. Save your property—stop rust! 
DeRusto can be brushed or sprayed in 6 pop- 
ular colors . . . inside or out, ideal for new or 
rusted metal. Permanent colors: Red, Gray, 
Green, Black, Aluminum. $7.35 Gal., $2.22 
Qt., $1.29 Pt. White slightly higher. At lead- 
ing Paint and Hardware Dealers or write 
L. Clark, 3475 Stoner Ave., Los Angeles 34, 
Calif, Add Sales Tax in Calif. No COD please. 
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"Roses of Yesterday and Today 1956" 
Every true rosarian will enjoy this California 
rose-catalog, containing unusual descriptions of 
284 varieties. Many rare kinds not found else- 
where, a super-collection of the world’s most 
beautiful roses, old and modern. Roses for 
every purpose—climbers, ground-covers, back- 
ground shrubs and border roses, finest cutting 
varieties. This handsome, illustrated 94-page 
brochure mailed at once for 35c (coin or 
stamps) deductible from first order. Will 
Tillotson’s Roses, S-2, Watsonville, California. 








Now! Bathe Dogs, Cats Without Water! 


There’s no muss or fuss when you clean your 
pet with amazing new Pulvex Luster Foam 
Dri-Shampoo. A touch of your finger produces 
oceans of shampoo lather instantly. Rub it on, 
towel it off, and your pet is gleaming clean, 
odor-free and flea-free! So easy to use you cau 
“bathe” your dog or cat in your living room 
with Pulvex Dri-Shampoo! Only $1.49 at all 
pet departments and drug stores. Or order 
direct. Send check or money order to Pulvex, 
1909 Clifton, Dept. S-256, Chicago 14, Illinois. 








You Can Tile It Yourself 


Add sparkling beauty to your bath, shower or 
kitchen walls and save over 50% using genuine 
ceramic tile. It’s easier than you think with 
our E-Z-Set adhesive method. Tub recess as 
shown above, complete with all materials and 
tools needed (slightly imperfect tile), only 
$24.95, f.o.b. San Carlos plus 3% tax in Calif. 
For samples, free tool plan and complete in- 
structions on measuring, ordering and install- 
ing, mail 25c to Lawrence Tile Co., 648 El 
Camino Real, San Carlos, California, 
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TOM BURNS, JR. 





SHOPPING CENTER 




















Disneyland Surprise Gift 


Here’s the perfect gift for that “Special” boy 
or girl, friends back east, or yourself. Direct 
from Disneyland, you'll receive a Disneyland 
Ticket Plan Book, good for 8 fabulous rides 
and admission to Disneyland. Good all thru | 
1956. For each book send $1.50 for children 
under 12, $2.00 for juniors, and $2.50 for 
adults. Send check or money order to Surprise 
Gift, Disneyland, Anaheim, California. Allow 
10 days for delivery, Offer good in California 
only. The three steps lead from outside corridor to the deck jutting off the living room 

















A house can sit on posts 


Mrs. Arthur H. Robinson 
1035 Thurmal Avenue 
Rochester, New York 








On a steep hillside in Eugene, Oregon, 
Architect Norris M. Gaddis devised this 
way of building without a continuous 
concrete footing or high, expensive retain- 
ing walls. Sketch at the right shows how 
the post design gives rigid, triangular 
bracing. There is a large deck projecting 
from the front of the house. 
























1000 Name and Address Labels $! 


Your name and address printed on 1000 fine 
quality gummed labels. Packed with plastic 
box. Use them on stationery, checks, books. 
greeting cards, records, etc. Your choice of 3 | 
lines printed on fine quality gummed paper 
1000 labels for only $1.00 postpaid. Any six 
orders for #5. This is a special offer. A sensa- 
tional bargain. Ideal for gifts. Makes a won- 
derful, useful present. Satisfaction guaranteed. 
Handy Labels, 223-C Jasperson Bldg., Culver 
City 1, California, 














Solves All Sanding Problems 


Lil Sharpy eliminates sore arms, blistered 
hands with comfortable, right-size tools. Will 
not clog even on heavy paint, varnish. Guar- 
anteed best results for any sandpaper, changes 
easily, cuts faster, lasts 20 times longer! Kit 
has Heavy-Duty for large work, Contour for 
rounds, furniture, Versatile with offset head 
for smallest corners. At paint, hardware depts. 


only $5 plus tax. Order dire¢t, ppd. with check, . F 
M.O.; Li'l Sharpy, P. O. Box OO. Emeryville,| Outdoor corridor along one edge of house is under roof. Louvered screens set between 


California. diagonal beams. Living room is behind glass wall at left. Large deck at the right 
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Sumser 


ALL-WESTERN FOODS 
COOK BOOK 


EHO 


poh 


ONLY 


$2.50 


Postpaid 





@ Complete, new, how-to- do-it 
instructions for bringing to 
your table the magnificent 
array of Western grown foods. 


@ Shows what these foods are, 
how to select them, ways to 
cook and serve—Western style. 


Now on sale at your favorite book or 
department store, or order from Lane 
Publishing Co., Menlo Park, Calif. 





Build Ht Yourself... Mave Aun 
Cove up to % of the coct 


New, FREE brochure shows how to build your 
own patio, using Kraftile Patio Tile and our new, 
simple ‘‘dry mix’’ method. No more mixing, 
troweling or handling heavy, wet materials. No 
special tools needed. You'll get a ‘‘professional- 
looking’’ job at about 2/3 less cost! 

Beautiful, rich red Kraftile is light, easy to 
handle, fadeproof. Won't scuff, “‘dust’’ or stain. 
Sweeps clean because of dust-free searms. Smooth 
enough to dance on. 

Write today for FREE brochure ‘How to Lay a 
Perfect Patio With a Garden Hose,’’ Six pages, 
with pictures, easy-to-follow instructions, design 
ideas. 


KRAFTILE COMPANY nutes, catirornia 


modern decorative lighting 


ly Woedleve 


4 Sparkle lighting. Tiny holes in 
spotlight give a twinkling, spar- 
kling effect. Satin black shade is 15” 

it in diameter. Polished brass finish 
adds to the glamour. Drops 36” 

from ceiling. 100 watt 


bulb. No. 1030. $11.95 
each 





Soft glow effect. Ivory shade c 
17” in diameter is full of tiny 
holes that give a soft light to the 
ceiling. Frosted glass in bottom 
spreads light evenly from three 
60 watt bulbs. Polished brass 
ball holds reel that allows fixture 
to be pulled down 
to 60”. Retracts 
to 16”. No. 1540. 
$27.40 each. 








From your local dealer, or write for literature to: 


INCANDESCENT SUPPLY CO. 
DEPT. S-2 


San Jose © San Francisco © Fresno © Sacramento 
Ockland * Redding * Los Angeles 














Call or Write for your 


1956 FRUIT 


AND 


90 Varieties of Roeding’s Quality Bush, 
Climbing and Tree Roses, Including 1956 
Circus All-America Rose Award Winner. 
Illustrated in natural colors . . . descriptions 
of tested Home Orchard fruits, shade and 
nut trees, flowering trees and shrubs. Plant- 
ing instructions. NO CHARGE. Visit us or 
write today. 


NURSERY CO. 
NILES, CALIFORNIA 


Loomis, Modesto, Fresno 
George C. Roeding, Jr., President 


Write to Niles 
or call at 
nearest branch 


91st year 











BUILD YOUR OWN 


Garden Walls 
Retaining Walls 
Swimming Pools 
You get beauty and durability 
at low cost with these easy to 


-* use mortarless building blocks. 
Write for name of nearest 





" ‘ 
dealer and booklet, ‘‘Sunday 

KRAGLITE Contractor Guide,’’ giving 
complete how to do it in- 
formation. 


Interlocking Concrete Blocks 


SUPERIOR BLOCKS INC. 
125 North 30th Street San Jose 27, California 
(Oakland Yard, 501 1st Street) Dealer Inquiries Invited 


FEBRUARY 1956 








Cleans Any Surface, Removes Old Wax 


Protex B-4 Floor 
Cleaner flows away all 
old wax discolorations 
while it cleans your 
floor! Safely, easily re- 
moves even new hard- 
finish waxes, Frees all 
surfaces from grease 
and dirt, insuring per- 
fect re- waxing. Fine 
for every floor, includ- 
ing cork and asphalt 
tile. Unexcelled for 
cleaning between tiles 
in kitchen and bath. 
No harmful abrasives; 
non - inflammable; 
leaves hands soft and 
clean. One qt. (makes 
1 gal.), 59c at hard- 
ware, paint, and lino- 
leum stores. Dealer inquiries: Protex Wax Co., 
1235 48th Ave., Oakland 1, California. 








es C 
CALO Tastes Better! 

















NEW LOW COST WAY TO 
EASY CULTIVATING! 


Self-Propelled 


TERRO- 
TILLER 


@ Plows, Harrows, 
Discs, Cultivates— 
in one operation, 

© Breaks up, aerates 
heavy soils, Perfect 
for between-row 

Only cultivation. 

@ 2-HP strong, rug- 
$99.50 ged Briggs & Strat- 

f.o.b. SF ton engine, 





Ask Your Dealer or Write for Free Folder 


CALIFORNIA TORO CO. 


Power Mowers * 
565 Bayshore Bivd., San Francisco 24 


Power Tools 
F VA 4-9692 











FRAGRANT GARDENS 
START HERE 


WE RECOMMEND: 


Oe Oe EON SG $1.75 to $6.00 
CaMOIGR wincs-ciscescaescas $1.65 to $5.00 
See. ease ee ame ee $3.75 to $6.00 
Qammantlais  xces.i.erodeccatss $1.65 to $4.75 


. . . and more than 20 other plants with fragrant 
flowers for year-around enjoyment. 





Millbrae Avenue and Rollins Road, Millbrae, Calif. 
Visit our Nursery ... Open Sundays... Closed Wed. 
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New! 
+> 9-08. me -3 8 > 8B 
“DO-ALL"=a * 


Now for the 
first time, a 
lawn sprinkler with 
both Distance Con- 
trol AND Full or Part 
Circle Coverage! 











AVEY. 


ORIGINATORS 



















“RAZOR-KLEENS” 
CLOGGED SEWERS, 








FINGER-TIP DISTANCE CONTROL 

a flip of the lever does it! 
Throw of spray can be regulated 
from 10 to 40 ft. radius. 


FULL OR PART CIRCLE CONTROL 
KEEPS WALKS AND PATIO DRY! 
So easy to adjust. 


$9.45 complete with ring base 
($6 95 without) At your hard- 
ware or garden supply store — 
or write for illustrated catalog. 


For 20 years, RAIN BIRD has 
been the most famous name in 
irrigation sprinklers. 


IF IT HASN'T THE NAME, IT'S NOT THE SAME! 


NATIONAL RAIN BIRD SALES & ENGINEERING CORP 





















DAVEY TREE SURGERY CO., INC. 


Everywhere on the Coast 
SAN FRANCISCO ® SAN DIEGO © LOS ANGELES 
LE GRANDE © SACRAMENTO ®* LAS VEGAS 


KITCHEN, BATH, 
AND FLOOR DRAINS 







Expertly trained servicemen, backed by years 
of experience, and using modern equipment 
and methods, quickly and easily eliminate the 
source of trouble . . . restore full free flow to 
clogged sewers and drains. 


ROTO- 
ROOTER 


Service everywhere on the west 
coast. To get the genuine, look fo 

ROTO-ROOTER, white pages 
telephone book. Write for FREE 


literature. 


ROTO-ROOTER CORP. 
DEPT. SU-2, DES MOINES 14, IOWA 


Franchises available in some localities 


A NATIONAL SERVICE AVAILABLE LOCALLY 











Now get 


BLONDE 
woop 
EFFECTS 


On Dark Woodwork 
and Furniture Without 
Removing Old Paint! 


© Goes over old paint 
or finish © 3 easy 
steps © 4 colors. 


O’Brien’s Lite-Chrome is an amazing new product that 
goes over old finishes. No messy removing. No tedious 
sanding. 3 simple steps. Apply Base Coat over old finish 
.. & thin coat of Color Grain . Finish Coat that dries 
to a rich, satiny finish 


You get % pt. Lite-Chrome Base Coat, 4 pt. Color Grain, 
% pt. Finish Coat—enough for average chest—all for 
$2.25 ppd. plus 3% tax in Calif. State color choice— 
Satinwood, White Elm, Silver Birch, Honey Maple. Free 
Descriptive Literature. Satisfaction guaranteed. 


THE O'BRIEN PAINT CORP. 


1019 Mission Street San Francisco, California 








Make Every Window a Picture Window 


Here is a picture window you can open for 
ventilation! No bars or separations mar your 
view through these thoroughly tested Pierson 
Sashless Windows. The clear crystal glass 
slides easily in a Redwood frame. The only 
hardware is a solid brass latch that effects a 
weathertight seal and can lock the window 
partly open. 23 pleasing sizes from $11.00 at 
your dealer or factory—at 4100 Broadway, 
Eureka, California. Pierson Sashless Windows 
for picture window vision. 























Goodbye to Washing Windows 
No more water pails, Easy once over with per- 
manently activated cloth dissolves away dirt, 
stains, smoky window film. Polishes clear as 
crystal. Treats glass with invisible smearproof 
discovery that repels dirt. “son s water, rain 
runs off without streaking. Fog proofs, windows 
won't steam, cloud. No rubbing, Safe, harm- 
less. Also polishes mirrors, lamps, appliances, 
Wipes off rust. Rinses clean, lasts months, 
Large KEITHONE WINDOW CL OTH s only 
$1 postpaid, special 3 for $2. If C.O.D., post- 
age extra. Money-back guarantee. 
KEITH CHEMICAL CO. 
Dept. 515-B, 2832 Niazuma Ave., Birmingham, Ala. 








Hilo 
DRY BATH 


for Dogs and Cats 






Cleans without water! 
Kills fleas! Deodorizes! 

No muss! No fuss! No danger of colds! 
Just puff creamy, fragrant lather from the 
handy aerosol dispenser, rub on, and wipe 
off. Leaves coat soft and glossy. $1.49 at 
Pet, Seed, Dept. and Drug Stores, or write 


Dept. S-2, THE HILO COMPANY, Norwalk, Conn. 
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I GARCELON. STAMP CO 


RUSH NAM Dig co lectio 
Toutty Rim Sree! Color 1 stam 
Elizabe , Marg: Windsor, 





a ~~ 
— more, ali different. O FREE. 
inspection plus free Se be GUIDE — how 
to find eS one , er facts. PLUS — a of a4 
of stamp w "000. ‘Supply limited — rus 

ept.25UR Calais, Maine. 



















MOVING? 


Don’t forget to notify SUNSET of 
your new address. And please 
send us your old address also, to 
facilitate the handling of your 
change. 

Only when you notify us well 
advance can we guarantee service 
without interruption. Thank you. 


Sunset 


THE MAGAZINE OF WESTERN LIVING 
Menlo Park, California 


SUNSET 














is 


rs 
it 





ell aaa 




















ROTARY HOE. 


Most Economical—Most Modern 
Most Efficient—Most Tiller 
Landmaster, with six models for 1956, 
offers the most complete line of rotary 
tillers to be found anywhere. These fine 
machines are made to give the ownerx the 
most satisfaction over the longest period 
of time, at the lowest maintenance cost. 
So great is the confidence of the Land- 
master Company in the quality of its 
machines that it gives a written guar- 
antee with every new Landmaster, not 
for just the usual 3 months, but for six 
months from date of purchase. For full 
information ask your dealer or write to 


DAVIS EQUIPMENT COMPANY 


Distributors 11 Western States 
155 Commercial St. Sunnyvale, Calif. 











GENUINE 
TOP-GRAIN LEATHER 


Lounge Chairs—custom suiLt 











Finest Quality 
and Construction 
Complete selection 
of styles and colors 


Write 





os Dept, S-2 
re for FREE 
a Brochure 





C, hifp pe ndale 


CUSTOM UPHOLSTERERS 


In Leather Furniture Only 


The only exclusive store of this kind in the West! 
See our showroom-and visit our factory. 
Open Daily and Saturday 8 to 5 
1631 S. La Cienega Bivd. CR 5-3802 
los Angeles 35, California 




















Where There Is 


Cuproliqnum 
There Is No Rot 


why buy inferior 
preservative when 
the best costs so little 


CUPROLIGNUM 


Has for over 20 years been the standard 
preservative. Do not accept substitutes or 
so-called just as good products. Imitation 
is the sincerest form of flattery but Cup- 
rolignum is still unequaled. On sale at 
most lumber yards and marine stores. 


RUDD & CUMMINGS 


1609 15th Ave., W. Seattle 99, Wash. 





OINTMENT or ANTISEPTIC OIL 











oil “a, = an 

“RED ROBIN” ROSES WILL BUILD IT FOR YOU 
Featured in ''Sunset'’! Surround your property with 
beauty and protection. Enhance its value. Keep 


your children and pets in greater safety. ‘Red 
Robin" rose builds a fence so thick and tight ani- 
mals, intruders cannot get through. Grows without 


support to 7 feet, less if desired. Costs less 
than any man-made fence—AS LITTLE AS 12c 
A FOOT! Banishes upkeep, mends itself. Ginden's 
hardy, well-rooted LIVING FENCE rose plants are 
field-grown, guaranteed! Grow rapidly even in poor 
soil. Plant now, by next summer have a fence 4 to 
5 feet high, bursting with fragrant red blooms. 
Let nature build your fence. 


WRITE FOR FREE ILLUSTRATED FOLDER 





_s GINDEN NURSERY CO. 
| Dept. 1-C-2, San Bruno, Calif. 

Send me, without cost or obligation, your free 
| folder on the living fence. 

Name 


Address 














ITASCA 
DECORATOR 
FABRICS 


make drapes sng 


like Or | 


professionals 


only 25¢ 


It’s so easy when you know how and this 
book gives you the secrets of professional 
decorators. Over 50 illustrations, step by step 
directions for making picture window draw 
drapes, valances, cottage curtains — how to 
make slipcovers, lamp shades, cushions, table- 
cloths and stoles)s EXTRA BONUS — Order 
now and get free, 20 actual samples of beauti- 
ful, original Itasca fabrics. Famous the country 
over, Itasca’s fabrics are rough-textured, color- 
ful and washable—so new and modern. 
Available by mail, prices begin at $1.19 yard. 
Send 25c today for your ‘How to Make Them 
Yourself’? book and 20 samples. 


ITASCA WEAVERS GUILD Peet. ST-16 











WANT A FASCINATING HOBBY? 


Become an Auricula enthusiast. 
These hardy primulas are fine 
border plants and are magnifi- 
cent pot and planter material, 
with their rich velvety blooms 
and neat evergreen foliage. 

12 Plants, mixed colors, guar- 
anteed to bloom this Spring, 
$4.50 postpaid. 


Want To Grow Your Own? 


Pkt. AURICULA seed, mixed col- 
ors $1.00 Free catalog of pan- 
sy and primrose plants and seed. 


THE CLARKES 


Box 440-S Clackamas, Oregon 





FEBRUARY 1956 











RANCH STYLE 
Custom-made furniture for casual living. Free 
folder. Tom Cummins, Box 762 Los Gatos, Calif. 





A FANTASTIC VIOLET 


“The most loved of all flowers” 


A large, Royal Pur- 
ple, fragrant violet. 
Over 20,000 plants for 
sale with patent and 
culture. Can be 
grown anywhere, out 
of doors, in the USA. 
No real experience 
necessary. For full in- 
formation and details 
write or visit. 





PAWLA’S VIOLET FARM 
153 Warf Road Capitola, California 
(Also a rare collection of 8000 violet plants, 15 varieties) 
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other weed killer 
in easy-to-fill 
tube. Complete in- 
structions on each 
gun. The proper 
measured amount 
of liquid will 
spray the weed. 

Kills dandelions, this- 
tles, preaspens. and 










ae 





Simple and sd road Sak poante. 
Selective applicator 
Susy fo Vee. keeps weed Killer off 


clover and shrubbery. 
One filling is enough to 
kill hundreds of weeds. 
Weed Gun is made of tough 
plastic and non-corrosive 
metal. Will last for years. 
=> At Your Garden Supply $] 98 
\~” Hardware or Dept. Store F 
d Or Order Direct from Postpaid 


ESMAY Manufacturing Company 
Dept. 7S Three Rivers, Michigan 


Dealer and Distributor inquiries invited. 


HOW TO SLEEP 
Tr PERFECT Comfort 








Everybody loves this new BLANKET SUPPORT because it 
frees their feet from blanket weight. NOW they sleep 
quietly relaxed and awake refreshed. The difference is truly 
amazing! Ingenious folding arms make a cozy, restful foot 
pocket indispensable to uncomfortable sleepers. Relaxes 
tensions that cause insomnia and discomfort. Improves 
circulation, eases rheumatism and foot cramps, Increases 
electric blanket comfort. Enjoyed by arthrities, Fits any 
bed. Arms fold down flat when bed is made, Praised by 
thousands of restless sleepers, doctors, hospitals, Order one 
for every bed in your home Send Only $3.98 
Money-back guarantee. plus 25c postage to 
BETTER SLEEP INC., Dept. 334 
New Providence _New Jersey 


Water Lilies 


FREE CATALOG 


Hardy and tropical Lilies listed. Complete in- 
structions for building, planting, and care of 


Pool. VAN NESS WATER GARDENS 
Rt. #1 Upland, Calif. 
(Closed Sundays) ) 














33 Models: $9.95 to $125 
Free/ Cotaleg & Book 
“How to Select Binoculars” 
BUSHNELL Sésocalars 
Dept.U-22 43 E. Green 
Pasacena, Calif. 
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Puff Stay-Dee 
where insects hide 


ON HUMANS 
ON DOGS 
IN THE HOME 





















NEW HANDY PLASTIC 
SQUEEZE BOTTLE... 98c 
Also in 2 oz. Shaker Top Bottle . . . 59c 


AT 
-Dee (:*: 


DUSTING POWDER 



































® No bother 
® No basting 
@ No fuss 

@ No turning 


THE PERFECTION 
OVEN BARBECUE ROASTER SET 


Pays for itself first few times you use it. 75% 
SHRINKAGE ELIMINATED. Converts any rectangular 
roasting pan into barbecue for meat, fowl, fish. Chrome- 
plated steel. 18” spit. Meat is suspended, cooks evenly 
throughout, retaining nutritious juices and appetizing 
flavors. No contact with hot metal to break skin, Easy 
to clean and store. $2.49 ppd A-Z SALES CO., 
P. 0. Box 36586, Los Angeles 36, Calif., Dept. 8-26 














INTERIOR WOOD FINISHING 


C4S. 


DRIES IN 30 MINUTES. Now, anyone can get 
professional results in a few "SE 





instead of days. 


dett 


Clear, semi-gloss bar top finish 
SEALS, PRIMES, FINISHES. 
It's trouble-free. No thinning.” 
Will not darken. No brush 
marks. Use on paneling, floors, 
cabinets, furniture, any interior 
wood surface. 





Wherever paints are sold, or write for free booklet. Dept. S 


DESMOND BROS. 1826 W. 54th St., Los Angeles 62, Calif. 


RUSK'S KING NECTARBERRY 


It’s new and different. Large, dark 
red color. No acid, no core, small- 
soft seeds. Flavor all its own. 
Planting time—Now to June 1, 
1956. Send for free catalog and 
premium list. 


P. 0. Box 230 Grants Pass, Oregon 

















W. H. RUSK 





Handy, Durable Sunset Binder 


This attractive, de luxe binder holds 12 issues 
of Sunset. Copies are bound in a flash; book 
opens flat for convenient reference. Covering 
is du Pont Fabricoid in deep green. Makes a 
welcome addition to your own library and a 


thoughtful gift for friends. Each binder will be 
imprinted in gold with the year you specify. 
Only $2.00, postpaid, plus 3% sales tax in 
California. ($2.50 outside 7 Western states and 
Hawaii.) Order today from Sunset, Menlo 
Park, California. 

GLAD CATALOG... 

in full natural color 

Contains selection of best varieties 

for your garden. 

Send for your copy today. 


« GLADIOLUS 
wy, Sflaa he GARDENS 


GRESHAM, OREGON 











Rte. 3, Box 200-5 





CHRYSANTHEMUMS 


Write for a copy of our 1956 Catalog listing 600 
varieties. New introductions and imports as well as 
Spiders, Exhibitions, Hardy Garden Varieties, Cas- 
cades, etc., colorfully illustrated. 


SUNNYSLOPE GARDENS 


8644 Huntington Drive San Gabriel, California 
















DET. 7M, WESTERN GROWERS SUPPLY, 91 N. DAISY, PASADENA, CALF, 











Smalls with Ease with 


CANKER-EZE 


Relieves canker sores, cold sores, and dental plate 
irritation, 
Pocket Size Tube 50c 
At All Leading Drug Stores or 
CANKER-EZE CO. 
P. O. Box 5032, Seattie 7, Washington 


BuRPE Burpee’s Seed Catalog 
tells the Lear teuth about the best 
best 


seeds that grow—all Flowers, Vege- 
tables including famous Burpee’ Hybrids, 












EE! Send postcard or letter today. 
W. ATLEE BURPEE CO. 
783 Burpee Building, Riverside, California 


SUNSET 
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FREE! 


_ COLOR CHART 


PRIME COAT 
BUILT IN! 


Satin Luminall Paint Is Guaranteed! 


Exclusive concentrated formula with famous 
Dow Latex. One easy coat primes, seals and 
finishes in the Satiny beauty America loves 
best. No costly thinners needed, So tough and 
scrubable, it’s perfect for walls, ceilings and 
trim in every room, even kitchen and bath- 
room. Try one gallon. If within 30 days you're 
not convinced it’s the best paint of all, your 
money promptly refunded. For free color 
chart, write Luminall Paints, 7006 Stanford 
Ave., Los Angeles 1, California. 


BRING THE OUTDOORS INDOORS! 


Now you can enjoy Arislide ALUMINUM Sliding 
Doors! Quality-built, for a-lifetime of trouble-free 
performance by the manufacturers of Arislide 
Aluminum Sliding Windows and Steel Sliding 
Doors. Designed for indoor-outdoor living. Mohair 
weatherstripping. Nylon bottom rollers for smooth, 
quiet operation. 

For free catalogue on Arislide Aluminum Slid- 

ing Windows, Arislide os oo and Steel 

Sliding Doors, write: Dept. $3, 


MICHEL & PFEFFER IRON WORKS, INC. 
212 Shaw Rd., So. San Francisco, Calif., PL 5-8983 


NEW CAPE - Stole or Jacket... 
Made From OLD Fur Coat... $22.95 


Now have that out-of-style, even old discarded fur coat re- 
modeled into a lovely new fur cape with new lining, inter- 
lining, monogram, fur cleaned, glazed, all only $22.95. 
Write for Morton's new style book of exciting 20th An- 
niversary values, showing 25 new styles at $22.95, many 
including fur hat, muff or fur tote-bag free, Or order from 
styles shown. Just mail us old coat, state dress size and 
height. Pay when completed new style arrives, Morton's 
work praised by editors of HARPER’S BAZAAR, GLA- 
MOUR, MADEMOISELLE, and many others. Act now! 


MORTON’S, DEPT. 40-B WZ,iston' a's. ‘ct 








Weatherproof Your Garage! 


No more dust, rain, dirt or leaves swirling into 
drafty garage! Self-sealing Neopreme Rubber 
strip attaches to bottom of door in minutes. 
Eliminates constant garage cleaning. Ideal 
“extra” room for hobbiest, laundry, or home 
workshop. Pays for itself quickly. Only 27c 
per running foot—including tacks and postage, 
(California residence add sales tax.) Guaran- 
teed to please—lasts a lifetime. Ashton 
Rubber Co., Dept. A, 1327 E. 15th Street, 
Santa Ana, California, 





Practical, up-to-date book 
which includes latest infor- 
mation on control of pests 
and diseases with new 
chemicals and techniques. 
Encyclopedia of rose va- 
rieties, ideas for landscape 
use, how to buy, etc. Many 
photos in color, $1.50 
Order from Lane Pub. Co. 
Menlo Park, California 





‘< 
| aie 
Complete information for 
the home gardener plus ex- 
pert detail. Beautiful full- 
color photos, and 
how" drawings. Where and 
how to use all fuchsias, cli- 
mate modification, pest and 
disease control. 50 


Order from Lane Pub. Co. 
Menlo Park, California 














ASK FOR DURHAM'S 
Rock Hard WATER PUTTY 


Original plastic repair material in 
powder form...for lasting repairs 
to tile, wood, plaster...won't shrink 
replaces material in cracks, 
nailholes, furniture, etc. AT ALL 
LBR,, HDWE. & PT DEALERS 

















FEBRUARY 1956 





No pain or stain with 


Wiloxit tig 


Stayner’s Improved 


FIRST AID ANTISEPTIC 


The favorite liquid antiseptic 

for skin cuts and abrasions 

now stingless and stainless 
New handy unbreakable KL 
squeeze-a-drop” tube Only 


AT YOUR DRUG STORE 








Handiest Thing in the House—$I 


Foam Tape sticks to anything . . . cushions 
and protects. A 1000 uses: prevents rugs from 
slipping, ashtrays or lampbases scratching, 
furniture from marking walls. Keeps pictures 
straight. Stops car doors and hood rattling, 
dresses from slipping off hangers. Keeps blouse 
inside skirt band, Peel-as-you-go roll. 108” 
long, 1%” wide. Guaranteed to do the job or 
money back! Only $1, postage paid. Order 
Foam Tape from Sunset House, 849 Sunset 
Building, Hollywood 46, California. 








COLORED CATALOG 
F ik F y Perennials © Alpines 
Chrysanthemums ° Iris 


It pronounces all names! 


LAMB NURSERIES 
E. 101 Sharp, Box S-26, Spokane, Wash. 


FINEST 


aur ORCHIDS 


Write for Illustratetd Catalog or 
visit Nursery. (Closed Sundays.) 


N. W. CURSON, Orchid Importer 


2246 96th Ave., Oakland 5, California 











100 Personalized 100 Personalized $450 
Envelopes, and Note Sheets 
Envelopes are regular 3% x 6!/p-inch size. Note 
sheets are 6x7-inch bond paper. Both printed 
with your name ond address. Or !00 personalized 
envelopes $1.00. Satisfaction guaranteed, or 
money refunded. Mail check or money order 
today to: Superior Envelope Co., P. O. Box 
1032, Yakima, Washington. 








BEGONIAS ANTONELLI'S 


FAMOUS STRAIN 


6 Tubers for Only $2 
2 Reds—2 Yellows—2 Pinks 
New “All American” Gladiolus 
Royal Stewart—Apple Blossom 
6 Bulbs (3 each) $4.75 
Bulb and Seed Catalog Free on Request 


SWAYNE’S GARDENS — °;. 2.,,Bo 209-s 


Puyallup, Wash. 














VISITORS WELCOME 


Come visit our African Violet House, Largest collection 
in the West, Fertilize now 
with ORNU African Violet 
Food. 6-oz. pkg, $1, enough 
for 400 feedings, Send for 
free folder, 
Open 10-5 except 
Thursdays 
4013 Mt. Diablo Blvd. 
ATlantic 4-4474 





Lafayette, California 





BETTER GARDENS 


with all-organic - non-burning 


ATLAS FISH EMULSION 


The original fish fertilizer emulsion 
AT NURSERIES AND GARDEN STORES 



























All-Purpose Rotary Tiller 


The deluxe Rotavator Bantam is an all- 
purpose rotary tiller for garden, orchard 
nursery and farm. Powerful 3.6 h.p. engine 
provides separate power to blades and 
wheels. Just guide it! Preferred rear tillage 
adjusts to 8” depth with 14” cutting width. 


See your local dealer or write 


BRADY-HOLMES COMPANY 
DISTRIBUTORS 


Palo Alto, California YOrkshire 7-8584 





MORE FUN with a BENSON BARBECUE 
Whether it’s a juicy steak, spareribs, fish, chops or 
chicken, you can do it better with a Benson Barbecue 
and patented ROTATING GRILL. This and other 
Benson patented features available for Portable or Pit 
type. See your dealer or write Vie Benson for free 
booklet on California Barbecuing. 











Makes so many foods 
taste so much better 





YOUR BABY'S HAND 


Cast permanently as 
a raised model on a 
small plaque. Makes 
a lifetime remem- 
brance and delightful 
gift for adoring rela- 
tives. Make it yourself. 
Easy to do. Earn pin 
money by making 
them for others. Kits containing material 
for four plaques and equipment which can 
be used indefinitely. Only $2.95, tax and 
postage included. Order Now. 


PATTI PLAQUE KITS 


P. O. Box 7, So. San Francisco, Calif 


California Home Plan Books 


You'll have fun choosing your dream home 
from our outstanding selection of plan books 
—all sizes and styles of homes, They will 
bring your castle in the air down to earth by 
showing how to build distinction and livabil- 
ity into superbly planned economical homes. 
Prize Homes—our newest, $1. Ranch & Coun- 
try Homes—finest book available, $2. Har- 
monious Homes—mostly homes, some income, 
$1. All books only $3, Nationwide Plan Book 
Co., Northridge 1, California. 








The finest strain and largest selection of 


PRIMROSES 


can be had in our 
nursery during 
February 


Come and choose 
your plants while 
in bloom 


Write for catalog. - 


Vetterle & Reinelt 


Dept. S Capitola, Calif. 








THE FINEST FLOWERS ARE YOURS 
WITH YOUR OWN 
GREENHOUSE 
Many different sizes in 
redwood prefabricated 
sections. Write for free 

folder and price list. 
PACIFIC COAST 
GREENHOUSE MFG. CO. 
650 Bayshore Highway, 
Redwood City, Calif. 





How to choose, grew and 
use the annuals, perennials, 
bulbs, shrubs, trees and 
vines that will thrive in 
your garden. Many illustra- 
tions, planting lists and 
charts. $1.00 
Order from Lane Pub. Co. 
Menlo Park, California 





Colors: Pink Sizes: Small, 
Blue, Maize and Medium aad Large. 
Mint. in plain colors Also grows 
checks and prints. in all directions. 
Designed by a doctor for baby's safety anc t 
Available in following fabrics: Trundle Bundle E 
($7.95): Sanforized Cotton Suede ($3.95 

for infants to 4 years. Ask about the Toddler rm 
with legs and plastic-soled boots. 

LEVY BROS. 

San Mateo and 
Burlingame, Calif. 


Baby’s Safest Sleeping Garment 


Order by mail or see 
on display at: 





FARM » GARDEN + GOLF COURSE EQUIPMENT 
WICHITA WONDER 


COMPOST 


© GRINDS 
© PULVERIZES 
© SHREDS 
® MIXES 


ug = my! 
Heavy sod, manure, stalks and prun- 
ings become beneficial compost with 
the Wichita Wonder Compost Grind- 
er. Powered by 1 h.p. electric or 2 
h.p. gas engine. 

Write for Free Literature. 

Power Lawn Mowers, Garden Tractors, Rotary 
Tillers, Sweepers, Sprinklers, Aerifiers. 
Write or Phone SUtter 1-0562 

Dealer Inquiries Invited 











ormsrmertrsuTroRrs 


52 BEALE STREET - SAN FRANCISCO, CALIF. 


SHARE THE PLEASURE 
OF WESTERN LIVING 


Tell your friends about SUNSET’s 
facts for better living in the 
West. Or better yet, give them 
copies of their own, so they can 
try SUNSET’s ideas for themselves, 
You can get extra copies at any 





newsstand for only 25c. 


SUNSET Menlo Park, California 





Extra Bathroom 


Portable toilet comes with dis- 
posabie plastic bags. Used in the 
home or while traveling or camp- 
ing. Folds flat. Makes an appre- 
ciated gift. Only $11.95 each, 
postpaid. Fully guaranteed. 
Goode Products, Dept. S-2, 7542 
Maie Ave., Los Angeles 1, Calif, 





bathroom tissue 


that is facial tissue 


Chiffon Tissue is actually facial tissue 


in rolls for bathroom use! And 





because it is a twin-ply facial tissue 


it's double-soft. So very, very gentle. 


New wet-strength white facial tissues in boxes. _ 


Bathroom tissue rolls in these 5 soft colors. 


EP crown Zellerbach Corporation 





How to win a heavenly holiday —and 


...those heavenly carpets by LEES 


Here’s a contest for everyone 
men, women, and brides! 

Win a holiday in Mexico* 

Lees Carpets besides!** 

Just aSk your Lees Dealer 

and on the date shown below* 
be sure to tune in on 

The Sid Caesar Show! 
Newlywed or not, if you want 
beauty and comfort all 
through your house, buy lovely 
Lees Carpets. They cost so 
little on easy time payments. 
See all Lees Honeymoon Carpets. 
Heavenly colors and textures 
at bridal budget prices. 


via AMERICAN AIRLINES 


Stay in Mexico City at The !|.H.C. Hote! FRetorma 
** $100,000 in heavenly carpets by Lees — 
*** February 6, NBC-TV, 6:00 P.M., E.S.T. 


. : 
oP ® CONTEST DETAILS and LEES DEALERS LISTED IN 


om Poa ee . Pee ad 
PO rl LT Lee nt cL Be 
~sedlaiitaianssces * the BRIDES magazine 


MAKERS OF QUALITY CARPETS 








